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BUILT BY SPECIALISTS 





BUFFALO-STRIDH 
CASING 
PROCESSING MACHINERY 
will give you 
BETTER YIELD—better casings. 
Will save maintenance 
and labor. 












Buffalo sausage machinery 

is designed, manufactured and 
serviced by the most highly 
specialized organization of its 
type. That’s why Buffalo 
machinery... today as always... 
produces the highest quality 
sausage for the lowest overall cost. 













Write for catalog 
and information 


Cylinders for Buffalo stuffers are precision 
ground to a mirror finish with a patented internal 
gtinder. The high finish and special 
semi-steel casting prevent leakage and meat discoloration. 

They help you make finer sausages. 


0) 






@ Standard and Vacuum Mixers 


@ “Cool Cutting”’ 
Grinders 


@ “Direct Cutting’ Converters 
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The Highest Quality 
ul | oO in Sausage Machinery 


for over 87 years 
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JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3,N.Y. Sales and Service Offices in Principal Cities 
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Griffith's REGAL CURE makes corned beef an 
impulse seller! Once your customers see its pink 
cured color, then taste its more satisfying flavor 
—your corned beef will sell as never before! 
REGAL CURE rapidly develops and stabilizes 
an appetizing pink color in corned beef, inter- 
nally as well as externally. It’s a dry compound 
of Sodium Ascorbate and flash-fused PRAGUE 


After all is said and done... 
There is really only one... 


PRAGUE POWDER’ 


MADE OR FOR USE UNDER U.S. PAT. NOS. 
2054623, 2054624, 2054625, 2054626 








4 


Griffith's ee 


REGAL CURE 


POWDER, famous for balanced curing. Made 
with or without spicing. (Complies with B.A.I. 
regulations.) 

See and taste the superb qualities produced by 
REGAL CURE, and you'll know “‘dead gray” 
colored corned beef is doomed. Write for details 
and start using REGAL CURE right away. 





(PATENTS APPLIED FOR) 


THE ? 4 


LABORATORIES, INC. 


In Canada—tThe Griffith Laboratories, Ltd. 
CHICAGO 9, 1415 W. 37th St. NEWARK 12, 37 Empire St. 


LOS ANGELES 58, 4900 Gifford Ave., TORONTO 2, 115 George St. 











Laboratorios Griffith do Brasil, $. A—Caixa Postal 300 Mogi das Cruzes, Est. S. P., Brasil 
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NAME THE CUT 
YOU WANT TO COVER... 
LET US DO THE REST! 


“Arksafe’’— the original 
Crinkle Kraft Meat Cover 
—will be shipped from stock 
in any size or construction 
to meet your requirements for 
either domestic or government 
specifications ... and delivered 


when you want them! 
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For Medicinal Use Only 


The view of the National Meat Promotion 
Committee that no emergency promotion 
campaigns are needed for meat in the imme- 
diate future should be a welcome one to meat 
packers, At the same time it should not be 
forgotten that while some adjustments have 
been made in livestock production, record- 
breaking supplies of meat are still being 
turned out and that July-December output of 
beef and pork will probably be only 4% per 
cent smaller than in the same period last year. 

There should be no relaxation of the indi- 
vidual packer’s efforts to promote his own 
products, and of the industry’s work to pro- 
mote all meat. 

Ample volume is always welcome in the 
packinghouse. However, as Armout’s _presi- 
dent F. W. Specht pointed out recently, ex- 
cessive supplies (marketing gluts) impose 
very real dollar-and-cent penalties on packers 
in the form of overtime, expense of recruit- 
ing and training extra workers, reshipment 
of livestock, etc. Hectic efforts to move large 
tonnage may bring another penalty to some 
operators: Deterioration in sales policy. 

Without detracting from the fact that con- 
certed promotion by producers, processors 
and mass retailers has been very effective in 
helping to move a huge supply of meat, we 
think it should be remembered that the 
time-tested stimulant of price reduction has 
also been freely employed. 

The trouble with this stimulant—and it is 
one that the livestock and meat industry 
must always have in its medicine chest—is 
that it may be habit-forming if used prod- 
igally and without adequate control. A 
sales department—top to bottom—that comes 
to depend on a regular shot of “Old Price 
Cut” before it can get and hold business may 
lead the whole organization, staggering, 
down the path toward failure. 

We suggest that each firm take a look at 
its “bottle,” mark it and place it far back on 
the shelf for wise and controlled use when 
conditions really call for a stimulant. 


News and Views 





Responsibility For fair trade and anti-monopoly regulation in 


the meat packing industry would be transferred to the Federal 
Trade Commission under a bill (S-4177) introduced in the 
Senate late last week by Senator Arthur V. Watkins (R-Utah). 
The USDA now has this regulatory authority under the Pack- 
ers and Stockyards Act while the FTC regulates all other busi- 
ness. Charging that the USDA has been inactive under its anti- 
trust authority, E. Floyd Forbes, president of the Western 
States Meat Packers Association, urged passage of legislation 
transferring this authority to the FTC during testimony before 
the Senate judiciary subcommittee investigating trade practices 
in the industry. Senator Joseph C. O'Mahoney (D-Wyo.), sub- 
committee chairman, also demanded the move. Senator Wat- 
kins is a member of the subcommittee. The investigation has 
been. suspended temporarily until the adjournment of Con- 
gress. The Watkins bill was referred to the Senate committee 
on agriculture. 


WSMPA Has Enlarged its membership territory to include 


a portion of West Texas and increased the number of board 
members from 33 to 34 with the election of Seth N. Chauvet, 
president of Peyton Packing Co., El Paso, as the new director 
to represent that part of Texas. The new territory takes in the 
section lying west of 100 longitude, which is just east of Ama- 
rillo. The move was approved by the WSMPA board at its re- 
cent meeting in Sun Valley, Ida. In other action, the board set 
the association’s 11th annual meeting for February 18-21 at 
the Sheraton-Palace Hotel, San Francisco, and authorized the 
association to take out a membership in Livestock Conserva- 
tion, Inc., which is planning a program to reduce liyestock han- 
dling losses in the western states. 

The board adopted a resolution offering help to those states 
in its region that are trying to get adequate state meat inspec- 
tion laws passed by their 1957 legislatures. Next meeting of 
the board will be ‘September 14 at San Francisco. 


Plans For The 14th annual convention of the National Associ- 


The 


ation of Hotel and Restaurant Meat Purveyors rapidly are 
taking shape, according to Harry L. Rudnick, secretary-treas- 
urer. Eden Roc Hotel at Miami Beach has been selected as the 
convention site and October 29-31 as the date. Tentative plans 
call for two days of topical presentations by authorities from 
within the industry and a final day of shirt-sleeve discussions. 
Rudnick urged all to make their reservations as early as pos- 
sible As an added attraction, social programs are being 
planned for the women both during the day and evening. 


Special Committee representing the — international 
board of the Amalgamated Meat Cutters and Butcher Work- 
men in its attempt to resolve the St. Louis dispute over the 
handling of packer-level packaged meats will meet in St. Louis 
Thursday, July 26, to discuss the situation again with packers, 
retailers and Local 88, the Amalgamated retail union in that 
city. In its previous investigation, the fact-finding committee 
was composed of four international board members, two from 
the packinghouse side of the Amalgamated and two from the 
retail side. A fifth man, who represents the retail meat cutters 
on the board, now has been added to the committee. Following 
its St. Louis meeting, the group w ill weigh the findings and 
then make its recommendation to the international board. 














A Packaging Feature 





INCE their startup in a new 

$1,000,000 plant in 1953, the 

packaging operations of the 
New England Provision Co. have 
been expanded and reshuffled three 
times and plans for a fourth major 
expansion are on the drawing boards 
of the firm’s architects and engineers. 
Management hardly acquires a nod- 
ding familiarity with its packaging 
procedures and layouts before neces- 
sity intervenes and dictates new ori- 
entation. Technological improvements 
in packaging, an ever-expanding de- 
mand for Nepco packaged sausage 
items and new merchandising oppor- 
tunities are the reasons motivating 
these changes, states Bertram C. 
Tackeff, vice president. Merchandis- 
ing opportunities were grasped in the 
latest major improvements—a new 
Pastromi line and expansion of all- 
beef frankfurter packaging. 

Within the past year a series of 
events gave breakfast beef or “beef 
bacon” a market heyday. However, 
it was in a sense, a novelty or a sub- 
stitute for pork bacon and it was 
recognized that its sales curve might 
dip and disappear. How to turn this 
fad into permanent business became 
the concern of New England’s sales 
management under Milton Berger, di- 
rector of sales. 

Beginning with the raw material, 
the whole problem was examined. It 
was found that the short plate was 
an “odd man” in beef forequarter 
breakdown and in green meat pur- 
chasing. The relatively thin plate did 
not lend itself to cured or boned and 
rolled meat production and it was ex- 
pensive as a sausage material because 
it came from Good or Choice quar- 
ters. It was decided to investigate 
the possibility of converting this cut 


into a cured, smoked and sliced prod- 
uct. While many production prob- 
lems had to be solved, and a few 
remain unsolved, the product in the 
main has proved to be ideal for this 
type of processing, states Edward 
Tackeff, production coordinator. 

How to merchandise the product 
was the next hurdle. Should it be 
called breakfast beef? After deliber- 
ation and consultation with its adver- 
tising agency, management decided 
against this name. It was felt that in 
the public mind the term would in- 
dicate a substitute product and _pri- 
marily a breakfast item, and that 
these limiting factors would shackle 
any merchandising effort, accord- 
ing to Edward Berger, advertis- 
ing manager. The new product had 
a much broader scope; in addition to 
breakfast it could be used as a lun- 
cheon item, as the meat component 
in sandwiches or even as the main 
course for dinner. It could be eaten 
cold or heated with dry or wet heat. 
Whatever the culinary practice of the 
consumer, the new item could satisfy 
from the quick snack to the soup, 
meat and potato meal. 

in view of these facts, manage- 
ment elected to call the product 


Pastromi. It differs from the Kosher 


NEPCO Meat 
Paces Packaging 


or Italian styles only in the mildness 
of its cure and its sliced and pack- 
aged form which make it suitable 
for mass marketing in_ self-service 
supermarts. 

How to package the new product 
was the next hurdle. In cooperation 
with its package supplier, Marathon 
Corp., New England selected a self- 
locking container. The front of the 
container has a color display of the 
meat in a bun sandwich, the product 
name, firm’s brand name and brand 
mark, the “Nepco Royal King.” The 
colors are red, white, vellow and 
blue. The white area is used for pric- 
ing. The back of the package carries 
cooking instructions. 

The decision to use a fully-closed 
package is attributed to the nature of 
the product. Unlike bacon, Pastromi 
does not lend itself to shingling and 
its slices are irregular in length. While 
strict grading is practiced at the slic- 
ing station, and small slices are ex- 
cluded, the slices still vary in length. 
There was nothing to be gained from 
a window package, states Milton 
Berger. Furthermore, a carton offered 
rigid protection desirable for the prod- 
uct. The product tends to have a 
bulky shape so the container with its 
rigid walls gives it the best protection 
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and the most pleasing appearance. 






Anthony Camelio, smokehouse foreman, readies instruments for complete processing cycle. 


5 At right he opens smokehouse door to inspect the progress of the product. 
c. Initially, the product was packaged 
le without overwrap. However, the 
e novelty of the product encouraged must be rejected because of rigid  frankfurts are placed in two-layer 
many to look and, after inspection, standards, says Edward Berger. Man- _— groupings on a channeled conveyor. 
ot to flip the unlocked carton back into agement is investigating molding tech- At the conveyor’s dropoff point there 
n the display case. Clear cellophane niques to reduce this percentage. is a mandrel type of chute on which 
mn machine overwrapping protects the One operator groups the oncoming the pouch is positioned. The frank- 
f- package against this abuse, states slices into units of approximately 8-oz. —_ furt groups glide from the conveyor 
e Bertram Tackeff. The takeaway stainless steel band into the mandrel and then are pushed 
e An aggressive advertising and mer- conveyor carries the group to the to the bottom of the pouch by an 
ot chandising campaign has established = seven check weighing and carton operator. The pouch is then sealed 
d identity for the product and created locking stations. The locked units by the Cryovac method. The pouch 
e customer acceptance. then move to the Package Machinery _ filling technique greatly expedites the 
id In preparing the product, all the cellophane overwrapping machine. grouping and inserting operation and 
C- plates are trimmed to the firm’s speci- One operator feeds the containers into also permits a job breakdown for high- 
eS fications. The trimmed cuts are then the lugs on the intake conveyor and speed package assembly, states Ed- 
given a fancy dry cure. They are another packs the overwrapped units ward Tackeff. Four operators can be 
d packed loosely in stainless steel vats into fibreboard shipping containers. employed efficiently in the task: 1) 
of and sprinkled with seasoning. After An automatic machine feeder is now to feed the conveyor; 2) to place and 
ni curing the product is smoked and being installed. fill the pouch; 3) to pull the vacuum 
id then chilled to an internal tempera- Companion to the Pastromi opera- and crimp the package, and 4) to 
le ture of 28° F. tion is the new Cryovac line for pack- place packages in the shrinker. 
c- The cuts are moved in tree lots to aging cured corned beef. By mer- Several major changes have been 
X- the new packaging line established chandising both the brisket and plate, made in the main frankfurt packag- 
h. on the first floor. Surface fat, which the firm is improving its utilization ing department during the past year. 
m is firmed by the smoking process, is of the forequarter and is offering con- Additional Linker Machine peelers 
on trimmed from the plates and they are sumers a wider selection of packaged have been added so there are five 
ed then sliced on a high speed Anco beef products, says Edward Berger. units peeling for the 1-lb. machine 
d- slicer. As the shingling conveyor car- A separate Cryovac unit packages packaging line and two machines 
a ries sliced product it is graded for  frankfurts to satisfy a trade demand. peeling for the bulk line. Three oper- 
its excessive fat and uniformity. A fair A feeding technique developed at the ators handle the peelers on the 1-lb. 
volume of product, about 15 per cent, plant is used for these pouches. The line with one girl spot checking the 

















PHOTOS ON opposite page show first steps in Pastromi production. (I. to r.) H. Bearon 
and T. Brett, MIB inspector, check product. Butchers place trimmed plates in dry cure. 
A. Camelio inspects product going to smoke. Above photos illustrate packaging line used 
in assembling consumer units. At extreme right, Bertram Tackeff notes shingling. 
















SPECIALIZED FRANKFURT packaging has 
high-speed line shown in upper two photos. 
Next photo features mechanical feeding 
of links into pouch. At bottom, cocktail 
franks are assembled and bagged. 


flow from the machines. Each of the 
machine operators also watches the 
output from her units. A conveyor 
belt carries the peeled sausage from 
the five units to a package assembly 
station where, in successive stages, 
the package is formed and sealed as 
it moves along a conveyor belt. 

In bulk packing, each peeling unit 
feeds directly to a packer. A light 
metal frame holds the Toledo check 
scale and component box and sepa- 
rator parts. After the box is filled to 
weight, it is covered with a lid and 
the box moves via conveyor to a Bunn 
machine for string tying. 

Beef cocktail frankfurts are pouched 
at a separate station. String-linked 


into strands of two, the links are sepa- 
rated by two operators who free the 
string and nip the ends. This is a 
specialty product and the string used 
in linking must be removed. The 
severed links are placed in a stainless 
pan and a third operator transfers 
the links to a holding tray mounted 
about 2 ft. above the table. The tray 
has a large mouth funnel at one end 
which tapers into a tube on which 
the printed pouch is placed. The 
operator guides the small links into 
the funnel’s large mouth and they fall 
into the pouch. The operator knows 
from experience when weight has 
been made. Each pouch is check 
weighed and its mouth is sealed with 
a hand-operated crimp sealer. The 
pouches are placed in fibreboard 
shipping containers in lots of one 
dozen. 

Two hand sealing lines have been 
set up to package natural casing 
franks. Three operators weigh the 
frankfurts into 1-lb. units on Toledo 
scales. The units are placed on a 
neoprene belt that carries them past 
the nine hand sealers. The assemblers 
place the franks on a tray-type board 
and overwrap with printed cellophane 
sheets. 

The printed sheets used for frank- 
furt packaging carry the firm’s design 
—a colored diamond composed of four 
smaller diamonds. The colors of in- 
dividual diamonds are red, blue, 
white and yellow. The respective 
diamonds carry the brand, name, 
NEPCO; the trademark, “The Royal 
King;” the product identification and 
the fourth white diamond is used as 
the price island. The face of the pack- 
age has horizontal lines which con- 
tribute to the eye appeal of the self- 
service product. 

The printed sheets are held on a 
V-shaped and lipped hood over the 
conveyor belt. Since it is suspended 
from the ceiling the assemblers have 
a clear working area. 

The assembled packages are con- 
veyed to the packoff station where 
they are placed in fibreboard ship- 
ping containers. 

In the sliced meats packaging de- 
partment (see THE NATIONAL PRoO- 
VISIONER of December 11, 1954), the 
firm has installed Great Lakes heat 
blowers which shrink the Saran to the 
meats as the packages flow past them. 
The heat shrinks both the oval and 
square packages, 

To take care of the increased 
smokehouse demands created by the 
new Pastromi line and the expanding 
all-beef frankfurt business, New Eng- 
land Provision has installed four six- 
cage Atmos air-conditioned smoke- 


DOMENICO ERBAFINA, and Louis Goulkin, 
packaging foreman, check peel on links. 
(Center) Natural casing franks are hand 
assembled on neoprene belt conveyor. Latest 
product to be packaged by Boston company 
is boneless corned beef brisket. 
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houses. These include several engi- 
neering features based on operating 
experience. The houses are located on 
the second floor adjacent to the stuf- 
fing and packaging areas. The loca- 
tion posed a floor waterproofing prob- 
lem aggravated by the sudden tem- 
perature changes normal to smoke- 
house operation. . 

Management, in cooperation with 
Atmos, designed and installed a float- 
ing steel floor which is curbed to con- 
tain and to drain any water accumu- 
lation. Constructed of °s-in. diamond 
steel plate the floor is completelv 
waterproof. The outer walls of the 
houses extend beyond the floor curb 
while the inner stainless steel walls 
overlap it. Suitable clearances allow 
for normal expansion without plac- 
ing any undue stress on the house 
structure. 

The houses are monitored with 
Taylor instruments for wet and dry 
bulb temperature and humidity con- 
trol. The whole heat processing oper- 
ation is performed in the houses. 
Frankfurts, for example, are dry 
heated, steam heated and showered 
in the same house. Bertram Tackeff 
says that the amount of heat lost in 
the process is insignificant. The hous- 
es are insulated with 2-in. fibreglas 
which does not absorb and hold heat 
as do thick brick walls. The wet bulb 
controls maintain the desired degree 
of humidity during the dry heat cycle 
to assure maximum product flavor 
and proper skin formation. 

Steam used in wet heating is in- 
troduced and vented through the 
ductwork used for the dry heat and 
smoke. The procedure lessens the 
amount of cleanup effort needed to 
keep the ducting clean, states Tony 
Camelio, smokehouse foreman. 

Heat is admitted through side duct- 
ing with in-feed stacks diminishing 
in size toward the front of the house 
for even heat distribution. The ex- 
haust is located in the center of the 
house. The exhaust ducting has slid- 


ing panels which are locked in posi- 
tion to get even temperature distri- 
bution within the house. Slight varia- 
tions in the smokehouse air distribu- 
tion pattern can be adjusted by means 
of the exhaust panels, reports Ber- 
tram Tackeff. 

The house heaters, each equipped 
with a large 20-in. triple-duty fan, 
are in the rear of each of the houses. 
The fans move the heated air, smoke 
or steam into the houses. 

With the exception of showering, 
all smokehouse functions are con- 
trolled from a central board by air- 
operated valves. The Taylor controls 
monitor the automatic heat process- 
ing cycle. The controls have large 
faces to permit easy and quick read- 
ing. 

To keep pace with its ever-expand- 
ing packaging operations, the kitchen 
has hired two full-time industrial en- 
gineers. The constant changes in pro- 
cedure make it mandatory that man- 
agement employ the most efficient 
methods, emphasizes Max Berger, 
president. The industrial engineering 
department assists management in de- 
termining the best methods in terms 
of packaging, equipment, job proced- 
ure, etc. 

The addition now being planned 
also will permit the firm to expand 
its machine accounting activities, 
Michael Tackeff, treasurer, points out. 
Because of space limitations account- 
ing machinery cannot now be fully 
utilized. 


$4,500,000 Grant to U.K. 


A procurement authorization of $4,- 
500,000 to the United Kingdom for 
the acquisition of lard, meat and 
poultry in the United States has been 
approved by the International Coop- 
eration Administration, The grant in- 
cludes $4,000,000 for lard, $250,000 
for fresh or chilled beef offal and 
$250,000 for canned and open pack 
cooked poultry. 





Cattle Feeders Endorse 
Federal Grading of Beef 


Cattle feeders of 15 major feeding 
areas from Ohio westward early this 
week endorsed the principles of fed- 
eral grading of beef. 

The action came from the feeder 
committee of the American National 
Cattlemen’s Association which met 
Tuesday in Denver. The group also 
made several suggestions for improve- 
ment of the service. The recommen- 
dations were to be considered by a 
special grading study committee of 
the American National meeting in 
Denver on Wednesday and Thurs- 
day of this week. 

In other action the feeder commit- 
tee, headed by W. D. Farr of Gree- 
ley, Colo., asked for installation of a 
monthly schedule for cattle-on-feed 
reports now being released by the 
U. S. Department of Agriculture on 
a quarterly basis. More dissemination 
of research results was asked of fed- 
eral and state scientists. 

The committee also urged that the 
highest practical quality of beef be 
purchased for use in school lunches 
under a beef-buying program contem- 
plated by the USDA “if conditions 
warrant” this summer or fall. The 
group suggested that feeders be asked 
to help draw specifications for the pur- 
chase program. 

A project to study possible chemi- 
cal spaying of heifers, as proposed by 
Texas A & M College, was endorsed 
as it had been Monday by the Ameri- 
can National’s research committee in 
its mid-year meeting in Denver. 

Among other topics considered by 
the 30 feeders were the effects of feed 
grain supports on cattle feeding, a 
four-day system of marketing designed 
to ease wide fluctuations of prices, 
feeding by packers and retailers, and 
the need for new research into various 
problems in livestock nutrition and 
animal disease. 





“te SPICES, TOO are BES? 
BUTCHERS MILLS BRAND 


SALTPETER 
SODIUM NITRITE 
SODIUM NITRATE 


GARLIC & ONION PRODUCTS 


Mitta 6K. LAUDENSLAGER. INC. [ES 


SPICES 


ro |hHE CHEAP Eo Tr 


68 YEARS CONTINUOUS SERVICE IN BLENDING AND MIXING 


616 West York Street @ 
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IN HAMS... 


C olor MAKES SALES! 


CURAFOS?® in pumping pickle develops better, brighter color in boiled, 
canned and smoked hams. The kind of rich, appetizing color that ' rings 
the retailer’s cash register with more sales. 


CURAFOS not only enriches the color of hams, but the color lasts 
and lasts and lasts! 





a ( i | (i. 


CURAFOS also increases the moisure retaining capacity of cured 

meats, allowing the use of higher temperatures in processing. The net 

: result is that natural juices and soluble proteins stay in the meat, and 
you get higher yields of juicier, tastier hams. 

CURAFOS brand phosphates are fully licensed for use under U. S. 

Patent 2,513,094 and Canadian Patent 471,769. CURAFOS brand phos- 


phates are especially processed for ease of solution at full permitted 
strength* in pickle at cellar temperatures. 


*See M. I. B. Bulletins 190, 190-1, 199 


CALGON, INC. 


. 
5 HAGAN BUILDING, PITTSBURGH 30, PA. 
Associate Members N.I.M.P.A. and A.M.|. 
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Hormel Challenges Gross 
Sales Tax Levy of State 


An appeal petition contending that 
the West Virginia gross sales tax is 
not properly applicable to its business 
activities in the state has been filed 
in Circuit Court in Charleston by 
Geo. A. Hormel & Co., Austin, Minn. 

In appealing from an assessment 
by the state tax commissioner, the 
meat packing firm denied doing busi- 
ness in West Virginia in the manner 
contemplated by the tax act. 

The firm contended that the com- 
missioner was imposing an unlawful 
burden on interstate commerce in 
making an $18,445 back tax assess- 
ment for the years 1949 through 
1954. The company held the tax was 
being wrongfully levied on its gross 
income from interstate commerce in 
vielation of federal law. 

The petition said that Hormel has 
no real estate, processing plant, ware- 
house, storeroom or office in West 
Virginia other than a small teletype 
communications center in Charleston. 
All business is transacted by mail or 
wire and orders received at Austin 
are subject to approval by the head- 
quarters there. Salesmen working in 
West Virginia also are under super- 
vision from Austin. 

Sales of meat and meat products, 
the petition continued, are all in in- 
terstate commerce and not sales 
within the state. In addition, all sales 
are wholesale and not retail; Hormel 
does not sell to the consumer or ulti- 
mate user. 

The petition charges the tax com- 
missioner with violation of the com- 
merce clause of the federal constitu- 
tion in attempting to collect the $18,- 
445 back levy, plus $6,987 in penal- 


ties. 


‘Nonfat Dry Milk’ is New 
Legal Name of Product 


President Eisenhower recently 
signed into law a legal definition sim- 
plifying and clarifying the product 
name nonfat dry milk solids. The offi- 
cial name now is nonfat dry milk. 

Nonfat dry milk is pure milk which 
has had the fat and water content re- 
moved and which retains the nonfat 
nutrients in the same relative propor- 
tions as in the fresh milk from which 
made. The word “solids” was said to 
be generally confusing to the consum- 
er and redundant, since “dry” is al- 
ready a part of the product name. 

The legislation was introduced in 
the House by Representative J. P. 
O’Hara (R-Minn.) and in the Senate 
by Senator Hubert H. Humphrey (D- 
Minnesota). 
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lowa State College Chosen 
For Animal Disease Lab 


Iowa State College at Ames was se- 
lected by Secretary of Agriculture 
Ezra Taft Benson this week as the site 
for the government’s new $18,000,000 
animal disease laboratory. 

The Iowa location was recommend- 
ed by the livestock industry advisory 


Packaging 
committee that surveyed a number of 
proposed locations. Secretary Benson ~p noduc LA 


said final approval of the Ames site 
was “subject to completion of satis- 
factory arrangements locally.” Preferred by 

The committee noted in its recom- 
mendation that Iowa State met most 
of the criteria suggested by the 
USDA, including distance from criti- 


packers for 


over 30 years 


cal target areas, proximity of an out- ¢ HIGHEST 

standing scientific and research cen- : QUALITY 

ter, central location to major livestock f BARR LOW 

centers and availability of site, utili- 

ties and housing facilities. PRICES 
The laboratory as planned will pro- elelrel4 

vide for simultaneous research on 25 as ile: 

diseases with no possibility for cross- 

exposure. Space and equipment for ae. CALL OR 

routine testing and diagnostic work a oe WRITE 


required in the Department's livestock 
disease control and regulatory pro- 
grams also are included in the plans. CINCINNATI INDUSTRIES INC. 


Congress has under consideration a CINCINNATI 15 (Lockland) OHIO 
request for funds to set up the center. 

















MEAT LOAVES LOOK BETTER—TASTE BETTER 


ADVANCE DIP TANKS 





® Shortening is heated above tubes only. Particles 
separating from product fall into cold zone, and 
do not burn or discolor shortening. 

Automatic controls prevent smoking, double life 
of shortening. 


No burned or spotted loaves. 
Capacity: 9—12 loaves per dip. 


Also ideal for browning hams, French frying, 
various hot dips. 


OVEN COMPANY 710° So. 18th st. 











St. Louis 3, Mo. 











Oftentimes it is the highest quality sausage that AROMIX 
lags behind in the race for sales . . . because nies 


of ineffective seasoning. More and more sausage Pre: pare 
makers are switching to AROMIX to rescue their 9 

lost sausage revenue. A good seasoning is the 

secret of fast-selling sausage! 


AROMIX CORPORATION 


1401-15 W. Hubbard St ¢ Chicago 22, Ill « MOnroe 6-0970-1 
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GENERAL VIEW of receiving department. 


Receiving hopper is at left from which 30-in. 
screw conveys material 77 ft. up to cooker 
loading room. Smaller foreground chute 
empties the pit for soft material. 





CLOSER VIEW of conveyor feeding hasher in corner of room under conveyor. 


Mechanization + Volume Rendering $ 


ECISION that the best way to 
D make money in the rendering 

business lies in mechanized 
handling of a large volume of prod- 
uct at a rapid rate, culminated last 
year in the complete remodeling of 
the Sanitary Rendering Co., Sioux 
City, Ia. The rebuilt plant is almost 
entirely push button-operated. Eco- 
of automatic movement of 
material into the plant and through 
processing have already been demon- 
strated, Storage facilities were made 
sufficiently large to provide for flexi- 
bility in disposal of finished product. 
Regarding processing of inedible 
beef material from five nearby pack- 


ing plants, H. A. Yaffee, president 
and general manager, says “Speed of 
operations resultmg from the use of 
the most modern equipment is the 
only way to do the job efficiently.” 

Located only a few feet from the 
banks of the Missouri River, the plant 
is within the boundaries of the Sioux 
City stockyards area, Engineered by 
the Dupps Co., Germantown, Ohio, 
under the direction of E. A. Monson, 
vice president of Sanitary, the plant 
remodeling has eliminated entirely the 
lingering effects of a crippling fire in 
1945 and a disastrous flood in 1953. 
Designed on a two story and _base- 
ment plan, levels are laid out so as 


to be most advantageous for location 
and operation of equipment. 

While part of the receiving room 
floor is only a few inches above 
ground level to provide for easy truck 
entrance, a major portion is recessed 
to allow gravity feeding of raw prod- 
uct when further processing is re- 
quired before entering the main plant. 
Cooker loading is on the second floor 
with settling basins and other side 
equipment in the basement. Cooking 
and pressing are done on the first 
floor which is raised 3 ft. above 
ground level for easy loading of fin- 
ished product into cars and trucks. 
A two-story office, incorporated next 
to the shipping department, has book- 
keeping and billing on the first floor 
with individual offices upstairs. 

The company specializes in raw 
material from beef slaughtering 
plants. Only about 10 per cent of the 
volume consists of beef carcasses. 

Entering the plant through the of- 
fice the first impression of the main 
processing room is that of a vast ar- 
ray of open and closed screw con- 
veyors seeming to go over, into or 
under in all directions, With only 
one employe visible attending six 
cookers, two Expellers, several grind- 
ers and other smaller equipment, the 
observer has a feeling like that some- 
times experienced on entering a busy 


IN COOKER LOADING ROOM another 
30-in. screw picks up inedible material from 
inclined screw. Geared valves in bottom of 
conveyor housing feed product into cookers. 
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department during a recess period. 
Closer inspection, however, reveals 
that the equipment is being operated 
at full capacity; the automatic ma- 
chinery is so compactly and efficiently 
arranged as to require little human 
effort. 

In the high ceiling cook room, two 
large Anderson Expellers are lined up 
across an aisle facing a row of three 
Boss and one Allbright-Nell horizon- 
tal cookers. Along one wall a line of 
moistureproof electric switchgear pro- 
vides close control of visible and re- 
mote equipment. Through an open 
doorway in an adjoining room are 
two large Allbright-Nell blood dryers. 

While tracing the mechanized flow 
of product through the plant, major 
modernization is everywhere appar- 
ent. Starting in the receiving room, a 
10 x 12 ft. metal hopper is set deep 
in the concrete floor opposite the 
truck entrance. The sides of the hop- 
per are raised 3 ft. above the floor to 
be in a proper relative position to 
other equipment and to also act as 
a backstop for incoming _ trucks. 
Trucks back up a gentle grade to level 
off before the hopper. Metal pan 
truck bodies, tipping under their own 
power quickly slide their loads into 
the pit with little effort. 

From the pit at the bottom of the 
hopper, a 30-in. open top screw con- 
veyor moves the meat scraps ap a 
30° incline a distance of 77 ft. to 
the cooker loading room on the sec- 
ond floor of the building. Rotating at 
8 rpm., the 30-in. screw removes a 
truck load of material from the re- 
ceiving hopper in 6 minutes. 

Pecks and large pieces, which re- 
quire hashing before cooking, are un- 
loaded into a downward sloping 
chute joined to the right hand corner 
of the receiving hopper. At the bot- 
tom of this chute, at a lower floor 
level, is a smaller pit from which the 
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material is lifted by another large 
screw conveyor and delivered into an 
Allbright-Nell hasher and _ washer. 
After washing, the conditioned mate- 
rial is carried by a 12-in. screw back 
over the edge of the receiving hop- 
per to be picked up by the 30-in. 
screw and continue on into the plant. 

In the cooker loading room, the 
inclined 30-in. conveyor drops the 
material into a shorter horizontal 30- 
in, screw conveyor leading over the 
top of the melter loading doors. 
Geared valves built into the bottom 
of the screw conveyor housing over 
each loading dome control to close 
limits the volume of material loaded 
into each cooker. A melter can be 
loaded in 3 minutes. Cooking is ac- 
complished in 2% hrs. using steam 
at 80 psi. 

Dead animals are quickly trans- 
ferred from the receiving room to the 
cooker loading floor on a platform 
elevator. Carcasses are broken up and 
loaded without delay. 

Processing is controlled in all cook- 
ers by Allbright-Nell rendering indi- 
cators, Scrap from the four cookers 
is received in Dupps percolator pans, 
drained of free fat and then scooped 
by hand into a 9-in. screw conveyor 
running close to the floor along the 
front of the pans. Carried along to 
a floor level hopper, the scrap drop 
down past a magnetic separator into 
a Williams crusher in the basement. 
From the crusher the material is 
raised by a Rotolift elevator to the 
ceiling height of the cooker room 
where it unloads into a 9-in. screw 
conveyor leading over the tops of the 
Expellers. 

In the event that the Expellers can- 
not accommodate all of the incoming 
scrap at any given time, the feeding 
conveyor carries the surplus material 
beyond the machines to curve down- 
ward and act as a by-pass by dis- 


LEFT: After blending, 
material is raised by a 
12-in. screw to be fed 
into the top of a ham- 
mer mill. Enclosed buck- 
et elevator (square 
riser) at right raises 
the material to ceiling 
height on its way to a 
hopper in the shipping 
department. RIGHT: 
Bagging and sewing ma- 
chine at Sanitary are 
of the latest design. 





H. A. YAFFEE checks daily output records. 


charging the unused portion back 
into the conveyor in front of the per- 
colator pans. This by-pass prevents 
the Expeller feeding screw from foul- 
ing up or overflowing because of a 
temporary oversupply. 

Grease from the Expellers and 
pans drains to central pits and is then 
moved by Gould pumps into settling 
basins in the basement, After stand- 
ing overnight at 150° F., the tallow 
is stored in one of eight vertical tanks 
having a total storage capacity of 
700,000 Ibs. All fat produced _ is 
classed as bleachable tallow. 

Leaving the Expellers the scrap is 
transported by 9-in. screw conveyors, 
up a 30° incline, to the top of two 
storage bins constructed to fit tightly 
against an outer wall at one end of 
the room. Dimensions of each bin 
are 6% ft. wide, 15 ft. deep and 20 
ft. long. Uniform dispersal is accom- 
plished by a short horizontal conveyor 
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New can assures better CO/or for phosphate-cured meats! 
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Canco now offers an enameled and anodized whole-ham can 
specially developed to maintain the original color of your 
phosphate-cured meats—and thereby make them more appealing 
to your Customers. 


Consumers will also appreciate this new can’s improved beaded 
scoring which makes key-opening easier and trouble-free. 





This sales-building container is now available to packers in the 
#1, #2, and #4 base cans. Ask your Canco salesman for 
complete information. 





American Can Company New York, Chicago, San Francisco 
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across the top which drops the mate- 
rial into individual transverse screws 
centered over each bin. Unloading is 
equally efficient and automatic by 
other slanted screws running along 
the length of the tapered bottoms. 

Discharge from the storage area 
is into a trough placed on the floor 
across one end of the bins from 
where, after being blended with dried 
blood, the contents are carried 12 ft. 
up an inclined screw conveyor and 
dropped into a Jay Bee hammer mill. 
Combined action of the inclined 
screw and hammer mill provide 
thorough mixing. 

Dried blood is delivered to the 
trough by a floor level conveyor ex- 
tending from between the front of 
the blood dryers, through a wall of 
the room and underneath the center 
of the storage bins. Fresh blood is de- 
livered to the plant in special tank 
trucks and pumped directly into the 
dryers. After processing, the dried 
blood is dumped on the floor and 
scooped into the floor level conveyor. 

From the hammer mill, the pre- 
pared material is lifted by a 5 in. x 
8 in. bucket elevator to ceiling height 
where it is transferred into a 9-in. 
horizontal screw conveyor, carried 
through a nearby wall of the room, 
and deposited in an overhead metal 
hopper. Fed by gravity from the 
hopper, an Exact Weight sealing ma- 
chine measures the finished product 
into 100-lb. bags. After filling, the 
bags are moved a short distance on 
a floor level belt conveyor and closed 
by a Union Specialties sewing ma- 
chine. The filling and closing ma- 
chines are located in one corner of 
a large shipping room in which bags 
are stored. 

An innovation in safety precautions 
on metal stairways about the plant 
consists of a narrow strip welded 
across the outer edge of each tread. 
With the front rim of the steps raised 
% in. above the surface, a more de- 
finite grip is given to heavily shod 
feet often caked with greasy deposits. 
A better purchase is provided on 
steps already made slippery from 
previous travel. While raised outer 
edges of stair treads may have un- 
desirable features for general pack- 
ing plant use, in this application they 
have proved practical in overcoming 
a condition common to many render- 
ing departments. 

Steam for heating and processing 
is purchased by contract from a 
nearby generating plant owned by the 
Sioux City Stockyards Association. 
Adequate water for condensing and 
other needs is furnished by the com- 
pany’s own pumps at a rate of 400 
gpm. 


After experimenting with a num- 
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ber of different materials for sealing 
the cooker shafts the company has 
standardized with Anchor packing. 
Concerning the kinds of packing 
used, Chick Grieve, rendering fore- 
man, says that while Anchor style 
No. 101 is satisfactory for meat cook- 
ers, style No. 118 works best on 
blood melters. 

A small laundry, installed for the 
convenience of employes, washes 
work clothes and towels. Cleaning 
equipment includes a sectional ro- 
tary washer, extractor and drying 
facilities. 


Lacey, Brammall to Speak 
At NRA Regional Meeting 


Felix Lacey of Swift & Company, 
Chicago, and Norman Brammall of 
Food Management, Inc., Cincinnati, 
will address the convention of Re- 
gional Area No. 5, National Render- 
ers Association, September 23- 24 in 
Milwaukee, A. R. Gerlach, regional 
secretary-treasurer, has announced. 

Lacey’ s topic will be “Uses of Tal- 
low and. Grease for Purposes Other 
than Soap.” Brammall will discuss 
“Know Your Costs and What to Do 
About Them.” A program of conven- 
tion entertainment is planned. 


Chains Spent $50,000,000 
To Promote Meat In Year 


Chain supermarkets and food stores 
spent an estimated $50,000,000 on 
advertising and promoting the record 
meat supply of the past year, George 
Travis, vice president of the National 
Association of Food Chains, told the 
National Live Stock and Meat Board 
at its annual meeting in Chicago. 

The figure, he stated, is a conserva- 
tive estimate of the out-of-pocket meat 
department advertising expense for 
food chains during the 12 months 
ended June 30. 

In March and April, 1955, ie 
pork production increased nearly 20 
per cent over March and April, 1954, 
NAFC members increased their ton- 
nage of sales of pork by a weighted 
average of more than 30 per cent 
over the same period in 1954, Travis 
said. 

In the past 20 years during which 
the NAFC has conducted its farmer- 
retailer marketing program, none has 
been more aggressively carried out 
than the campaign on red meats 
from the spring of 1955 through the 
spring of 1956, Travis said. 

The reasons, he explained, were 
twofold: (1) “When any commodity 











You'll profit more in '56 with 


E-Z FIT STOCKINETTES 


For Quality and Eeonemy 
Order Your Supply Now 


"ALLIED V 


ALLIED MANUFACTURING CO. 











WASHINGTON 5 


upon request. 





LANCASTER, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 


Suite 468, 815-15th Street, N. W. 


Practice before U. S. Patent Office. 
Validity and Infringement Investigations and Opinions. 
Booklet and form "Evidence of Conception” forwarded 


D. Cc. 
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SPECO’S New C-D Retaining Bear-Ring 
gives your grinders longer life 


This new retaining bearing promotes cleaner cuts 
because it holds knife and plate in perfect alignment 
at all times. Product temperature rise is reduced because the friction free 
center bearing dissipates all heat to the bowl — not to the meat. Its friction 
free character increases the life of the feed screw stud and decreases power 
consumption. Cylinder bowl life is increased as the feed screw is held in the 
center of the cylinder and does not rub on cylinder ribs. A special stud is 
furnished with each bearing. 








Write now for new free Catalog and 
Plate Ordering Guide 


THE SPECIALTY MANUFACTURERS 
3946 Willow Road °¢ Schiller Park, Illinois 
TU xedo 9-0600 (Chicago) 
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BLACK HAWK 


MEATS 
THE RATH PACKING CO., WATERLOO, IOWA MacimuaLLenEeLs 


CASING NEWS! 


Look for announcement in July 28th 
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34 





offers customers a special value, it 
is promoted in accordance with the 
usual good merchandising practices 
of chain food companies, and (2) 
Added meat volume was a vital neces- 
sity for the distributor this past year 
because of the lower retail price. He 
had to have more tonnage to cover 
his costs.” 

During these producer - consumer 
campaigns on meat, a new insignia, 
“The Big Supply Best Buy” seal, was 
widely used by the 240 members of 
the National Association of Food 
Chains to identify products featured 
in their 12,000 supermarkets and 
stores. 


New York Group Opposes 
Corned Beef Labeling Bill 


The Meat Trade Institute, Inc., 
New York City, is “unequivocally and 
unalterably opposed” to a proposed 
city ordinance that would require the 
marking of corned beef with a label 
showing, respectively, the weight of 
the beef before pickling or pumping 
and the weight after pickling or 
pumping, Joseph Cohn, counsel for 
the area association of meat proces- 
sors, has informed the committee to 
which the bill was referred. 

In a letter to Hugh Quinn, chair- 
man of the council's committee on 
general welfare, Cohn said the Insti- 
tute based its opposition on the fol- 
lowing grounds: 

1) As soon as any piece of beef has 
been pickled or pumped, its pre- 
pickling or pre-pumping is can 
no longer be ascertained or checked; 

2) There is no existing or devisable 
method of ascertaining whether the 
pre-pickling or pre-pumping weight 
shown on a label attached to a piece 
of corned beef is true or false; 

3) The requirement of a label stat- 
ing facts the veracity of which can- 
not be verified or disproved will 
serve no constructive purpose what- 
soever; 

4) The proposed requirement, if 
enacted, will not only fail to meet the 
purpose stated to be intended but, on 
the contrary, will encourage fraud 
where no fraud existed before, and 

5) The remedy proposed by the bill 
is far more harmful to the public wel- 
fare than the alleged situation which 
it purports to cure. 


USDA Buys Swift Franks 


Purchase of 25,000 Ibs. of frozen 
frankfurters from Swift & Company, 
Chicago, has been announced by the 
USDA. The franks are for market pro- 
motion use at the British Food Fair 
which opens in London August 28. 
Price was 44.59c a pound, delivered 
at the Port of New York. 
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RETORT BASKET of filled cans is unloaded 
on the conveyor belt for labeling. 


IGH-SPEED filling machines, 
H some of which fill liquid prou- 

ucts at rates of 1,000 cans 
per minute and dog food at 500 cans 
per minute, place extra emphasis on 
mechanical handling of the filled 
metal containers. 

There are several general precau- 
tionary rules to follow: 1) The take- 
away conveyors rate of removal 
should be greater than the filling ma- 
chine’s capacity in order to prevent 
can crowding which results in jams 
and stoppages. Because of their 
weight, filled cans are subject to dam- 
age from sudden impact. 2) Gravity 
runs should be confined to small cans 
traveling a short distance; 3) To avoid 
damage, the pitch or drop per foot 
must be correct for the gravity run, 
and 4) Vertical drops should be 
avoided with full cans. 

Of the filled can handling tech- 
niques, strapping has been used most 
frequently in filling vertical-oval re- 


A Packaging Feature 








Can Handling Mechanized 


This is the second part of a paper presented by W. A. 
Gueffrey, equipment service manager, closing machine 
department of American Can Co., at the last National 
Canners Association convention. The first part, deal- 
ing with empty can handling, appeared in The Na- 
tional Provisioner of March 31, 1956. Pictures were 


selected by The National Provisioner. 


tort baskets. The batcher uses a strap 
to encompass a number of cans and 
slides them off the table into the 
crate. With this method it is possible 
to load smaller size cans at 300 per 
minute. While the cans are jarred 
quite a bit in the process, no serious 
denting occurs. 

Small cans, such as those for Vien- 
na sausage, often are allowed to fall 
at random into the retort basket, The 
fall is aided by paddles, screens or 
chutes which cushion the initial drop 
and spread the flow. This technique 
can be used only with light cans, such 
as used for potted meats, as excessive 
denting will result with heavier cans. 

Several mechanical means are em- 
ployed for loading filled cans into 
retort baskets. The simplest equip- 
ment is the parallel bar with lugs 
which engage the can countersink or 
seam in horizontal or vertical han- 
dling. The bar handles are hinged to 
open and close so that the operator 


can pick up and release can rows. 

Another mechanical device is a 
counterweighted suction head fitted 
with vacuum cups that pick up a 
definite number of cans from the dis- 
charge table. The counterweight, op- 
erating through an overhead pulley, 
offsets the weight of the filled cans 
and lessens operator fatigue. The 
vacuum head is operated by a con- 
veniently placed lever. 

A more complex system, which re- 
duces the amount of manual effort 
required to batch, employs a hydrau- 
lic lift at the discharge table. ‘Retort 
baskets fitted with false bottoms are 
positioned over this lift and its piston 
is raised to bring the crate’s bottom 
even with the discharge conveyor. 
After one layer has been placed in 
the retort basket, a perforated plate 
is placed over the cans and the lift 
lowered until the plate is even with 
the discharge conveyor. After the 
second layer is filled, it is lowered 





HIGH-SPEED caser groups cans and shoves them into box. 
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MODERN WASHING machine washes, dries and sanitizes cans 
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Le Fiell All-Steel 
Gear-Operated Switch 





For Trouble-Free Switching 


Here's a rugged track switch you can really 
depend on. Won't break, needs no mainte- 
nance, Assures a smoothly operating track sys- 
tem—no more shutdowns, no more expensive 
time lost for ying track breakd 


The safe gear-operated feature gives you pos- 
, Itive control, as the switch is fully ''closed" 
or fully opened." 





Easy to add to your present track system, the 
Le Fiell all-steel switch comes as completely 
assembled unit, including curve, ready to bolt 
in place. All joints are made at track hang- 
ers for accurate alig t with adjoining rail. 
Saves three-fourths installation time. 





Available in all types for 3%” or 2” x 
22", Yo" x 3” or 1-15/16” round rail. 
Write: 

Le Fiell 

Company 

1471 Fairfax Ave., San Francisco, Calif. 








Hachod Joe Pot 


THE FINEST 
IMPORTED HAM 
FROM HOLLAND 


also: 





e Picnics 
e Chopped Ham 
e Canadian Style Bacon 


Sole Selling Agent: 


BERNARD BOWMAN CORP. 


270 Park Ave., N. Y.C. 
PLaza 9-5780 
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and the cycle repeated until the re- 
tort basket is loaded. The procedure 
is reversed in unloading and each 
layer is swept off successively onto 
a disc which feeds the labler and 
caser. 

Properly constructed plates must 
be used in employing this technique 
and the retort venting schedule must 
be modified to secure desired sterili- 
zation. If this is not done, the plates 
create air pockets which affect heat 
distribution in the retort. 

In a completely automatic, hydrau- 
lically-actuated retort crate loader 
and unloader, the closing machine 
discharge conveyor delivers cans to a 
rotating disc which is of correct size 
to collect a layer of cans for a verti- 
cal retort basket. When the disc is 
filled, electrical devices momentarily 
stop the flow of cans to the disc and 
set into motion an overhead electro- 
magnet which picks up the entire 
layer of cans and deposits them in 
the retort basket. The operation is 
repeated for each layer, and an op- 
erator removes the filled baskets and 
positions the empty ones as required. 
Similar equipment is utilized for un- 
loading. The feed disc single files 
cans into a runway leading to the 
dryer, labeling machine and caser. 

Various schemes have been used 
to load retorts automatically. In some 
instances, vertical retorts have suit- 
able infeed conveyors at the top and 
discharge conveyors at bottom. When 
the retorts are charged, a substantial 
amount of water is kept in them to 
cushion the shock of cans dropping 
into the retort, After processing, the 
retort is opened at the bottom and 
the @fins slide onto a conveyor over 
a declining chute. 

Complete automatic handling is 
achieved in reel-type continuous re- 
torts and coolers. These are long 
cylindrical vessels equipped with a 
rotating reel and suitable intake and 
discharge valves through which the 
cans enter and discharge. The reel is 
fitted with lateral channels at the 
he gpd and with a spiral track. 
Each can moves along the channels 
as the ree] rotates. While this type of 
equipment is costly, it is very eco- 
nomical to operate. Can runways are 
used to convey the cans from the 
closing machine to the retort and to 
receive cans emerging from the re- 
tort and/or cooler, 

For feeding of labeling machines, 
filled can unscramblers are in gen- 
eral use. They lift and tip both 
vertical and horizontal retort crates, 
discharging cans onto a system of 
belts which align cans for label ma- 
chines and then transport them to 
casers. 

For many years, the filled cartons 





CRATE LOT of scrambled cans is moved 
into retort for processing. 


OVERHEAD CRANE moves the processed 


cans to the cooling channel. 


EFFICIENT CRATE loader and unloader 
handles the filled cans in layer lots. 


from casing machines had been 
placed on suitable trucks, moved to 
the storage area and manually 
stacked as high as the floor load or 
ceiling height would permit. 

Several methods of _palletizing 
have been developed recently to 
move large blocks of cartons by 
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Profits on every 





The new Roche brochure tells the whole story of 


the use of ascorbic acid products in processed meats 


(see sample pages below). You can’t afford to be 


without it if you are interested in reducing curing time 
... developing full color . . . having complete and 


uniform cure ... reducing loss of flavor and color... 


in your processed meats. 


We are offering this free to everyone in the 


industry who has an interest in making his cured 


meats look better and sell better. Don 


t miss out. 


Have your own personal copy. Ask your Roche 


salesman or write the Vitamin Division. 
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Send for your 


copy now 
lee Free! 
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Vitamin Division ¢ HOFFMANN-LA ROCHE INC, * Nutley 10, New Jersey 


Ascorbic Acid 
Coated Ascorbic Acid 








comes RIGH 
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NUTLEY 2-5000 « In New York City dial OXford 5-1400 
Pacific Coast distributors: L. H. BUTCHER COMPANY 


San Francisco * Los Angeles * Seattle * Portland * Salt Lake City 








39 


THE NATIONAL PROVISIONER, JULY 14, 1956 








der 


en 


to 
illy 


or 


ing 


to 


by 


956 





Start increasing lard and 
shortening profits here 


y This Peters Model SE Carton Forming & Lining machine 
does an almost unbelievable job of reducing lard pack- 
( aging costs. It operates at speeds up to 120 cartons per 
minute. It’s fully automatic. It’s versatile—capable of 


handling 14, 1, 2, 3 and 4 lb. lard and shortening carton 
sizes, with relatively quick changeover. 


No matter what speeds you run—or how many sizes you 
handle—the Peters Model SE is a tremendous time and 
money-saver. 


Add Peters Model 
CCY-L Folding & 
Closing Machine 


This Model CCY-L machine 
automatically folds and closes 
lard and shortening cartons at 
speeds up to 120 per minute 
or more, Quickly adjustable to 
handle wide range of carton 
sizes. The Model SE Model 
CCY-L combination gives you 
the ultimate in packaging effi- 
ciency. Now is the time to 
decide on early installation. 








Peters engineers will gladly help you determine 
your specific requirements, Write, wire or call... 





y TCE MWACHINERY COMPANY 


4704 RAVENSWOOD AVENUE 
CHICAGO 40, ILLINOIS 
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power equipment. The advantages of 
such handling are obvious. As a fur- 
ther refinement, several makes of au- 
tomatic palletizing devices have been 
developed. While they vary in de- 
tail, all of them automatically place 
the filled cartons on the pallets and 
require only one operator. 

Empty pallets are stacked in a 
magazine form in which they move 
into loading position, as required, 
and then emerge as filled pallets on 
a roller conveyor for pickup by a 
fork lift truck. Some of these ma- 
chines will turn the cartons as they 
are received from the feed-in con- 
veyor, placing for the first layer the 
first two cartons crosswise and the 
next three lengthwise. The next layer 
is formed in the reverse, the first 
three cartons being placed length- 
wise and the next two crosswise. This 
pattern is continued, forming an in- 
terlocking load of the desired height. 
The height and pallet loading se- 
quence are governed by the carton 
size. All pallet a units have 
substantial capacity and can handle 
up to 35 cartons per minute. These 
units, together with the necessary 
collecting runways and controls are 
expensive, but are justified at rates 
of 15 cartons per minute or more. 

Increased use of automatic can 
handling equipment is not without 
its hazards, The force and conse- 
quent damage of the impact varies 
as the square of speed, so that tre- 
bling the speed multiplies the im- 
pact force by nine. 

Factors contributing to can dam- 
age are: 1) Runways over which cans 
pass without control permitting them 
to reach high speeds; 2) Poorly de- 
signed equipment or machines oper- 
ating in excess of their rated ca- 
pacities or in poor condition; 3) 
Can runway elevators out of ad- 
justment; 4) Contaminated a 
water aggravates can abuse; an 
5) Recontamination of cans may oc- 
cur just as readily from dirty run- 
ways and equipment over which the 
cans pass after cooling. Sanitary con- 
dition of this equipment is related 
directly to amount of moisture pre- 
sent in which spoilage organisms can 
multiply. Consequently, effective can 
dryers used immediately after cool- 
ing lessen the risk of contamination. 

Filled can handling equipment 
should be cleaned regularly to re- 
move contaminating deposits of ex- 
traneous material, and should be in- 
spected periodically for maladjust- 
ments which may cause can abuse. 
Good sanitary practices not only lead 
to decreased losses and trouble-free 
operation, but also help to produce 
the clean can which is so important 
to the modern housewife. 
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this new GLOBE 


wheel NOW 


® Guaranteed for 5 years, plus 
® Timken Roller Bearings 





# 
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The NEW Globe Wheel offers advantages never before possible: 
a. 
2. 


3. 
4. 





ee ee H 


Globe trucks are “‘framed’’ underneath just like present day automobiles 
—for extra support with a heavy channel chassis that extends the full length 
of the truck body. This shock resistant structural frame, plus perfect bal- 
ance, rounded corners for easier cleaning, extra heavy reinforced steel 
corner construction and the new solid rubber wheels, guaranteed for 5 years 
against defective workmanship, means greater savings over a longer period. 

Easier rolling is provided by TIMKEN roller bearings, the same type as 
used on railroads, automobiles and trucks to give longer life, trouble free 
maintenance with smoother loads. This is your assurance that Globe gives 

you the best truck “‘buy” today-for any purpose. 


Write or call GLOBE for all your truck needs. 


The GLOBE Company 


Representatives for Europe, iran and Israel: Seffelaar & Looyen, 90 Waldeck Pyrmentkade, 
The Hague, Netherlands 


4000 S. PRINCETON AVE. ¢ CHICAGO 9, ILLINOIS 
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WIN in the battle of brands 





CORRUGATED AND SOLID FIBRE BOXES 
FOLDING CARTONS * KRAFT PAPER & SPECIALTIES 
KRAFT BAGS AND SACKS 


There are more than 150,000 brand 
names registered in the United States- 


competing for the customer's attention. 


In this"battle of brands” brightly print- 
ed Gaylord Boxes are a vital link in 
the chain of visual impressions that 


pays off in sales. 


This is true because Gaylord excels in 
printing. Gaylord has the specialized 
experience and equipment to make 
quality boxes do their selling best- 
with your brand name accurately ex- 


pressed in eye-catching colors. 


Put Gaylord Boxes on your selling 
team. Call your nearby Gaylord office. 


GAYLORD CONTAINER CORPORATION * ST. LOUIS 
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Research, Yes, But Let’s 


Not Go Overboard—USDA 


A sharp scaling down of the huge 
agricultural research program called 
for in S-3503 was urged by the 
USDA late last week in testimony 
before a Senate agricultural subcom- 
mittee considering the bill sponsored 
by Senator Capehart (R-Ind.). The 
measure would set up a $100,000,000 
program to find new uses for agri- 
cultural products, principally those 
now in surplus. 

“It is unrealistic to assume the fu- 
ture of agriculture must be one of 
chronic surpluses,” said E. L. Peter- 
son, assistant secretary of agricul- 
ture. He pointed out that only ex- 
panding markets, principally domes- 
tic ones, can really solve the surplus 
problem and cited trends toward 
increased consumption in _ various 
areas, including livestock products, 
which he said may be instrumental 
in solving the problem in the long 
run. 

While the Department is “in full 
accord” with the research plan, Peter- 
son said, the provisions of $-3503 
would create duplication of much of 
the work already underway pursuant 
to regular programs. He urged that 
the large-scale program envisaged 
by the bill be cut to $50,000,000 for 
the first year of operations and that 
the organizational features of the 
legislation be changed to put respon- 
sibility for the program in the hands 
of the Secretary of Agriculture. 

Peterson said the USDA believes 
that the proposal “would afford a 
workable and powerful tool to help 
resolve some of the most pressing 
current problems of agriculture” al- 
though research in new uses obvious- 
ly would not solve all problems faced 
by American farmers. 

The American Meat Institute testi- 
fied that “there is room for greater 
emphasis on the type of applied re- 
search work going on in our state 
and federal experiment stations.” The 
AMI suggested that some of the 
funds which would be authorized by 
S-3503 could be used for specific 
studies on the chemical composition 
of meat, carcass quality of beef and 
pork, meat preservation studies and 
research on the nutritive value of an- 
imal fats. 


Rate Hearing Postponed 


A hearing on an application of 
Idaho truckers for higher intrastate 
livestock hauling rates recently was 
postponed indefinitely by the state 
Public Utilities Commission. The 
postponement had been requested by 
the original applicant, the Idaho Mo- 
tor Tariff Bureau. 
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FROM GOVERNORS, to stage. and television performers, to those who just like 
good things to eat, everybody's celebrating “National Hot Dog Month," July 
promotion sponsored by Tee-Pak, Inc., Chicago. Giving official approval to 
product in most convincing manner above during governors’ conference in 
Atlantic City are (I. to r.): Governors Victor Anderson, Nebraska; Phil Donnolly, 
Missouri, and William Stratton, Illinois. At left, Lawrence J. Cullen of Tee-Pak 
crowns actress Jayne Mansfield as Queen of National Hot Dog Month." 


Everybody's Doing It 


This Is ‘National Hot Dog Month 





IN HOME STATE, Governor Stratton helps publicize month (right, 
center photo) by sharing giant hot dog with Gail Johnson, "Miss 
National Hot Dog Month" for Illinois. Girl all puckered up in above 
photo is about to be kissed by a hot dog instead of Red Skelton 
in picnic scene from humorous Hoosier's CBS show. Hot dog 
vendor from Jack Benny show (lower right) feels right at home 
during special month. Latest device offered by Tee-Pak to help 
packers promote product is a 30-second film trailer for showing at 
drive-in theaters to boost hot dog sales at concession stands. 
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The 


Ist seasoning 
that isnt 

2nd best 
to 


anything! 


BROOKWOOD 
PORK SAUSAGE 
SEASONING 


You can’t get any other sea- 
soning that will do as much 
for your Pork Sausage as 
Brookwood! 

It’s no wonder meat packers 
all over America are giving 
enthusiastic acclaim to the ex- 
traordinary results obtained 
when they switch to incompara- 
bly delicious BROOKWOOD 
SEASONING. 


Prove to yourself how good it 
is—at our expense. Order a 
100-pound drum (specify if 
you want No sage, Light Sage, 
Medium Sage or Southern- 
Style (Hot and Sagy) and, 
along with it, we'll ship you a 
25-pound drum for testing. It’s 
got to be the best you’ve ever 
used — or no sale. You can’t 
lose! 

Fair, isn’t it? Write, wire or 
phone—now! 


BASIC FOOD MATERIALS 


INC. 


853 STATE ST. 
VERMILION, OHIO 


* ¥ . 
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Operations 





Emphasis on customer service by 
Aaron and Ben Lilien owners of Los 
Angeles Meat Co., Los Angeles, has 
pyramided a small wholesale meat 
cooler to a large distributive organ- 
ization servicing Southern California. 
An important part of the service has 
been prompt delivery of meats in 
prime condition through refrigerated 
delivery. 

When they were ready to equip 
their new insulated- body truck fleet 
with mechanical refrigeration units, 
there were several performance fea- 
tures the Liliens wanted. They want- 
ed units which could hold load tem- 
perature at 36° F. without overtax- 
ing the system, regardless of exterior 
temperatures or the number of times 
truck doors were opened and closed. 
A wide range of cruising speeds, 
from idling at the curb to 50 mph 
on the highway; overnight parking 
of loaded vehicles, and load demand 
on engine and battery were other fac- 
tors considered. 

The Lilien brothers elected to use 
Arctic Traveler refrigeration units 
made by American Manufacturing 
Co., Montgomery, Ala., which are 
equipped with Sundstrand drive svs- 
tems for power. This drive system, 
a product of Sundstrand Hydraulic 
div., Rockford, Ill., consists of three 
small units: a hydraulic pump; a 1% 
qt. oil reservoir, including a_ filter, 
and a fluid motor to drive the com- 
pressor. The hydraulic pum» _ is 
driven bv the truck engine and in- 
put speed may vary from 450 to 








READY TO ROLL refrigerated trucks get final checkup. 


Retailers Get COOL Service 
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BEN LILIEN points to fluid motor which 
drives cooling compressor. 


3,000 rpm. Output speed of the fluid 
motor will vary slightly from 1,800 
rpm. Refrigerating pump imposes no 
load demand on the truck engine in 
starting, lessening drain on the bat- 
tery. Once the truck engine is run- 
ning, a built-in delay in the hydrau- 
lic system starts the compressor 
smoothly. At engine idle, the drive 
svstem transmits power at 73 per cent 
efficiency. The Arctic units are 
equipped with plug-in electric power 
compressors for overnight parking. 
Trucks used by Los Angeles Meat 
Co. are fitted with aluminum bodies 
insulated with 5 in. of fibreglas. In- 
side truck temperatures are main- 
tained at 36° F., the cooler temper- 
ature used by most meat wholesalers. 
Meat is not subjected to changes in 
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This one really moves... 


Saran Wrap 


added protection 
TRADEMARK 
When extra protec- 
tion is important, 
shoppers look for 
this hallmark. 





Meat products have to stand out to sell out in today’s 
competitive market. That’s why more and more leading 
brands are appearing in sparkling Saran Wrap*, the 
packaging that adds the eye-appeal . . . the look of 
freshness shoppers can’t resist. It has taken meat 
products to new sales highs! 


Saran Wrap is the completely transparent plastic film 
that puts meat products on display at their best. It’s 
soft, pliable and tough enough to make packages neat 
and tight . . . and keep them that way even in self- 


{Write today for the new brochure on meat packaging in Saran Wrap. 


it looks better in Saran Wrap 


service cases. Saran Wrap is moisture-proof . . . keeps 
weight, flavor and color intact. It adds the look that wins 
impulse sales and the protection that assures repeat sales. 


Time to give your products a sales lift? Then send them 
to market in Saran Wrap. And be sure to add the Saran 
Wrap hallmark of protection to your packages. It’s the 
name millions of homemakers know as the finest in food 
protection. Dow packaging service is ready to help 
yout. THE DOW CHEMICAL COMPANY, Midland, Michigan, 
Plastics Sales Dept. PL603A-1. 
*Trademark of The Dow Chemical Company 


you can depend on DOW PLASTICS 











Now...Elcctrouce wings 
for your weights! 


.-- bringing you TOLEDO accuracy 
wherever you want it 
in the form you want it! 















Weight data can now go anywhere... in 
the form most useful to you . . . through To- 

ledo’s remarkable new electronic system of re- 

mote data handling. Even though the weights originate in pro- 
duction, inspection, testing, shipping or receiving, the weight 
data travels instantly for remote digital recording in the form 
and location that best suits your needs. This greatly extends the 
capabilities of TOLEDOmation and assures for you maximum 
weight cost control and usability of weight data. 


———— 











NEW AUTOMATIC BATCH pati 
CONTROL SYSTEM 
... with Remote Digital 
Weight Recording 


| ‘ P 
“ This Toledo cabinet inter- 
| locks 22 scales in an auto- 
¥ matic batching system. 





Through TOLEDOmation all ingredi- 
ents are fed into successive batches in 
proper sequence, including operation of 
gates and feeders. In addition, all dials 
are automatically scanned and the digital 
weight data is recorded on an electric 
typewriter for each batch. 














“Oe 


SEND FOR BOOKLET ON NEW TOLEDO REMOTE DIGITAL tT é 
WEIGHTS... Toledo Scale Company, Toledo 1, Ohio @ 
TOLEDO “'scaies 
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temperature that may cause it to 
sweat, 

The firm was established 22 years 
ago. It has grown to include two 
large warehouses and now has 118 
employes. A fleet of 13 trucks dis- 
tributes approximately 250,000 Ibs. 
of meat per week to retailers in 
Southern California. 


Task of Box Shifting 
At Strapper Eased 


In handling any large fibreboard 
box, such as a loin or ham box, where 
ends are machine stitched or strapped, 
part of the work effort is positioning 
the end for the closure. This can be 
a tiring task unless boxes can be 
shifted easily. 

If the box is properly placed on 
the conveyor, the machine operator 
has only one end to turn. However, 
since boxes can be loaded easier when 
they are parallel to the conveyor 
(there is less risk of spilling from this 
position), they generally arrive at the 





closure station at a right angle to the 
operator who has to move the box 
twice, once for each end. 

If the supporting plate of the clos- 
ure machine is a somewhat resistant 
surface, work effort is increased. The 
friction slows the operation. 

To overcome this drag, Milton 
Rosenthaler, vice president, Sucher 
Packing Co., Dayton, O., installed a 
series of roller bearings on the plate 
of the stapling machine in the order 
filling department. He says this de- 
vice has cut stitching time in half. 

Cut pipe sections have been welded 
to the plate surface into which 
properly sized roller bearings were 
placed. Now, as the box is positioned 
for closure, it glides on the roller 
bearings, reducing friction and work 
effort. The roller bearings cover the 
whole plate surface and also aid in 
moving the box under the stitcher 
arm. 

A similar simple device can be con- 
structed where boxes are moved for 
stenciling, weight call-off, etc. 
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EIGHTH CONSECUTIVE "Public Interest 
Award" presented to The National Pro- 
visioner by the National Safety Council is 
received by Edward R. Swem (right), vice 
president and editor, from John Kato, senior 
safety engineer and staff member of NSC 
meat packers, tanners and leather industries 
section. Annual award was for outstanding 
work in promoting safety in the meat indus- 
try. The NP was the only trade publication 
in the entire food field to receive this award, 
made on the recommendation of a screen- 
ing committee composed of leaders in the 
advertising, safety and newspaper fields. 





PLANTS 


A majority interest in Brandon 
Packers, Ltd., Brandon, Man., has 
been acquired by a group headed by 
D. Huperr Cox of London, Eng- 
Jand, and Hucu Paton of Toronto, 
J. C. DonaLpson, company president, 
announced. Donaldson will continue 
with the firm as managing director. 
The new owners plan to expand the 
plant and add modern quick-freez- 
ing and storage facilities. The 20- 
year-old firm employs 250 persons. 

A fire at Rittberger Bros., Zanes- 
ville, Ohio, last week caused damage 
estimated by Cart C. RITTBERGER, 
jr., at $250,000 to $500,000. 


Best Packing Co., largest boning 
plant in the Los Angeles area, has 
been sold to Geldin Meat Co., anoth- 
er Los Angeles firma, for a price in ex- 
cess of $300,000. The Best plant is 
one of the newest on the Pacific Coast 
(see THe NATIONAL PROVISIONER of 
February 5, 1956). The Best name 
will be dropped and the firm will be 
under the Geldin Meat Co. name. Gel- 
din operations in fabricating and pri- 
mal cuts, now at 115 W. Santa Bar- 
bara ave., will be consolidated with 
the boning operations at the Best 
plant. The former Geldin facility will 
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be leased shortly, with the Geldin 
firm expected to retain ownership. 
“When our move is completed, we ex- 
pect to have 60 to 65 people working 
in the plant,” Invinc GeLpIn, presi- 
dent, told the NP. “Our plans call for 
expansion of the facilities; there’s 
plenty of room in the back of this 
newly-built plant.” Other officers of 
the company are Ira GELpIN, vice 
president, and NELLIE GELDIN, secre- 
treasurer. Plant superintendents are 
Rusin GELpDIN and RicHarp Dupin. 


Purchase of Dodge City Packing 
Co., Dodge City, Kans., has been 
announced by H. P. Tues, president 
of Thies Packing Co., Inc., Great 
Bend, Kans. The plant will be operat- 
ed under the name of Thies Packing 
Co. of Dodge City, Inc., as a branch 
of the Great Bend operation. 


Western Meat Packers, Inc., Little 
Rock, Ark., has begun construction 
of a 40x50-ft. beef and pork holding 
room of brick and cork construction. 
Completion is expected by October. 
Total cost, including — refrigeration 
equipment, will be about $60,000. 
STANLEY KNorTH is the architect. 


Clinton Packing Co., Clinton, 
Okla., has installed a new cold stor- 
age locker plant in a 28x38-ft. build- 
ing addition, A new killing floor was 





added to the main building about a 
year ago. The company, owned 
by LeRoy GasBLer, does custom 
slaughtering, processing and whole- 
saling of meat in addition to the new 
locker plant service. 


Ohse Meat Products, inc., Topeka, 
Kans., has received a charter of in- 
corporation authorizing $400,000 
capitalization. Incorporators are FRED 
Ouse, president, and Leona, Davin 
and Vinci OHsE, 


The Minneapolis regional office of 
the Small Business Administration has 
approved a $12,000 loan to Lawr- 
ENCE H. Berer, Blackduck, Minn., 
for his meat processing concern. 


A charter of incorporation author- 
izing issuance of 1,000 shares of stock 
with par value of $100 has been 
granted to George F. Kinkead & Asso- 
ciates, Louisville, manufacturer of 
meat products, by the Kentucky sec- 
retary of state. 


Reinhardt Packing Co., St. Louis, 
has received a permit to alter and 
reconstruct its meat processing plant 
at 2620 Elliott. Willingham Construc- 
tion Co, has the contract. M. J. Rem- 
HARDT is president of the firm, 


Bryan Sausage Co., Inc., Downs- 
ville, La., has been granted a charter 








PARTICIPANTS SHOWN at recent Boston dinner meeting marking 50th anniversary of 
federal meat inspection are (I. to r.), front row: Dr. S. K. Nelson, inspector in charge, Bos- 
ton area; Dr. E. N. Tierney, area department head, USDA, Washington, D. C.; George A. 
Michaels, head, food and drug division, state of Massachusetts, and Richard F. Murphy, 
jr., supervisor, Boston area USDA station. Second row, Hyman Karp, honorary president, 
New England Wholesale Meat Dealers Association; Arian Lampert, meeting chairman; Dr. 
A. M. Hutton, assistant inspector in charge, USDA Boston station; Hyman M. Cohen, pres- 
ident, and Harold Widett, counsel, New England Wholesale Meat Dealers Association. 
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by the secretary of state. Authorized 
capital stock is $51,000. 


Fire started by an _ overheated 
rendering vat recently caused about 
$1,200 damage to the plant of Lutz 
Meat Co., Kansas City, Mo. 


JOBS 


I. R. MeEvuuisH, general credit 
manager of Canada Packers, Ltd., 
has been appointed to the company’s 
general staff development department 
as director of staff placement. Suc- 
ceeding Melhuish as general credit 
manager is ALSTAIR  MacKENzIE, pre- 
viously Toronto credit manager, who, 
in turn, is being succeeded by A. F. 
GLEADALL, his former assistant. In 
his new position, Melhuish will be 
responsible for directing the company- 
wide program of recruiting university 
and high school graduates. 


Rosert J. Broyies has rejoined 
The Cambria Packing Co., Jackson, 
Ohio, as sales manager. Formerly a 
salesman with the company, he re- 
cently was engaged in another busi- 
ness. As general sales manager, he 
will direct activities of several sales- 
men and function in other executive 
capacities. E. F. Jones is president 
of the packing company. 


Ropert H. ScHNEWwER has been 
appointed manager of the beef sales 
division of the John Morrell & Co. 
Fort Worth plant. He previously was 
an assistant in the beef and lamb 
division of the Morrell plant at Sioux 
Falls, S. D. 


BEN WEISSENBERG, general man- 
ager of the Hygrade Food Products 
Corp. Los Angeles plant, has been 
transferred to New York. R. S. 
Wiccins, Hygrade’s California _re- 
gional manager, is assuming Weissen- 
berg’s duties in addition to his own 
current regional activities. 


Artuur N, Day has been named 
manager of the Toronto branch of 
Burns & Co. (Eastern), Ltd., Kitch- 
ener, succeeding R. B. MayNarp, 
who retired after 45 years of serv- 
ice. Day has been in sales work with 
the company since 1937. 


Bo.ey BIcLeR has been appointed 
head of lamb sales for Modern Meat 
Packing Co., Norwalk, Calif. 


TRAILMARKS 


Five employes of Packing House 
By-Products Co., Chicago brokerage 
firm, will receive American Meat In- 
stitute emblems in recognition of their 
long service in the meat industry. 
Gold emblems are to be presented to 
JosepH E. NELson, manager of the 
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company’s feed department, and 
Joun E. Witson, a broker with the 
firm. The presentation ceremony will 
take place October 2 at the AMI 
golden anniversary annual meeting at 
the Palmer House, Chicago. Silver 
awards will go to Miss Ep1rH Otson, 
a trader in the hide department; 
ELMER L. NELSON, vice president in 
charge of tallow, greases, feeds and 
tankage, and Joun S. Wiese, a tal- 
low and grease broker. Joseph Nelson 
entered the industry more than 50 
years ago and was employed by 
Armour and Company from July, 
1908, until his retirement August 1, 
1951. He then joined Packing House 
By-Products. Wilson joined Armour 
in 1906, went to Wilson & Co., Inc., 
in 1919, and then was self-employed 
from 1920 until 1951 when he be- 
came a broker with Packing House 
By-Products. Elmer Nelson entered 
the industry in 1919, Miss Olson in 
1921 and Wiebe in 1930. 
Representatives of Du Quoin Pack- 
ing Co., Du Quoin, IIl., and Local 
156, United Packinghouse Workers 
of America, resumed negotiations late 
last week for the first time since a 
wage dispute and strike by 220 work- 
ers idled the plant April 14. 
WILLIAM F. SCHLUDERBERG, presi- 
dent, The Wm. Schluderberg-T. J. 
Kurdle Co., Baltimore, has been 
elected treasurer of the Baltimore 


“Orioles” baseball club. Schluderberg 
has been active in civic and sports 
affairs for a number of years and 
was among the group of Baltimoreans 
through whose efforts, financial and 
otherwise, American League baseball 
was returned to Baltimore. He is a 
member of the Oriole board of direc- 
tors. As a member of the Maryland 
Polo Club, Schluderberg also played 
and helped promote this sport for 
many years. He also headed a group 
that saved the Maryland State Fair 
grounds at Timonium several years 
ago and is president of the Maryland 
State Fair and Agricultural Society. 


SAMUEL A. Brompa, president of 
Best Kosher Sausage Co., Chicago, 
has been appointed co-chairman of a 
building fund campaign for the new 
$350,000 Central Hebrew day school 
now under construction in that city. 


Joun T. Owen, Ph.D., has an- 
nounced that he will resume practice 
December 1 and will rejoin the staff 
of Chemelec Associates, consulting 
firm on technical and marketing prob- 
lems in the food-meat, graphic arts 
and electronics industries. Owen's 
mail address is P. O. Box 87, Bloom- 
field, N. J. He will retire in November 
from Merck & Co., Inc., Rahway, N. J. 

CHARLES T. PRINDEVILLE, vice pres- 


ident and director of Swift & Com- 
pany, Chicago, was elected president 
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QUICK FROZEN barbecued sandwiches that may be heated in their aluminum foil wrap- 
pers or simply thawed and eaten cold have been introduced in Southern California by 
Smokey Joe's Foods Co., South Pasadena. Shown examining new product are (I. to r.): 
Robert Wormser and Edward Spivak, partners in the concern, and D. E. Elliott, plant pro- 
duction supervisor. Foil-wrapped beef or ham sandwiches on French rolls are packed two 
to a carton. The company is expanding production facilities in a new federally-inspected 
plant at 915 Arroyo pkwy. and is aiming for national distribution. Other products are to be 
added to the line in the near future. The firm has been producing barbecue sauce and 
canned barbecued beans for some time. Mottl & Siteman Advertising Agency, Los Angeles, 
is handling promotion. Newspapers are the principal medium. 
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of the National Plant Food Institute 
at the new organization’s first annual 
meeting at White Sulphur Springs, 
W. Va. Prindeville directs Swift's 
plant food, oil mill and animal feed 
business. The National Plant Food 
Institute, with headquarters at Wash- 
ington, D. C., was created last year 
through a merger of the National 
Fertilizer Association and the Amer- 
ican Plant Food Council. It has 300 
member organizations. 


Safe driving awards totaling more 
than $2,500 were presented to 27 ve- 
hicle drivers of Stahl-Meyer, Inc., 
New York City, recently by GrorcE 
A. SCHMIDT, JR., company president. 
The top award winners, each with 
more than ten consecutive years of 
driving without an avoidable accident, 
were: JAMES Di Cosimo, HERBERT 
HartTic, WILFRED KLEE, Emit Lup- 
wic, Otro Mater and HENRY WAN- 
GENSTEIN. Schmidt emphasized that 
in earning the awards each driver 
helped Stahl-Mayer to discharge its 
responsibility for the safety of the 
public and to give prompt, efficient 
delivery service to customers. 


GeorcE K. York, chief of the bu- 
reau of market news, California De- 
partment of Agriculture, retired July 
10 after more than 28 years with the 
department. The federal-state market 
news service of California now is the 
most extensive in the nation. 


A U. S. savings bond citation was 
presented to employes of the Geo. A. 
Hormel & Co. plant at Fort Dodge, 
Iowa, recently for outstanding per- 
formance in the payroll savings plan. 
O. L. MARQUESEN, general manager, 
accepted the citation in behalf of the 
more than 700 employes participat- 
ing in the plan. 


Mohay Meat Products Co., Spring- 
field, Ill., is one of four local firms 
now sponsoring a 20-minute “Polka 
Time” musical program each even- 
ing over Springfield radio station 
WTAX. Joun Monay is head of the 
sausage firm. 


Eastern Market Sausage Co., De- 
troit, which is celebrating its 50th 
anniversary, has launched an advertis- 
ing and merchandising campaign 
using transportation advertising, radio, 
television, newspapers and trade pub- 
lications. Stanley Advertising Agency, 
Inc., is handling the campaign. Also 
observing his 50th anniversary in the 
industry is the sausage firm’s presi- 
dent, AuGusT FROEHLICH. 


Two Philadelphia packers have 
been elected to office by Beth 
Sholom Congregation, one of the 
largest synagogues in that city. ABE 
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FEDERAL GRADING seems to agree with 
these men who represent the federal grading 
service in Los Angeles. Left to right are 
Robert Star, supervisor; Tom Cook, in charge 
of the Los Angeles office, and Jacob Wal- 
lace, also a supervisor in that city. 





Cooper, president of Bernard S. 
Pincus Co., was named chairman of 
the administrative council, and Sam- 
uel Cross, president of Cross Bros. 
Meat Packers, Inc., was elected to 
the board of trustees. 


Frozen Dinners Co., Beverly Hills, 
Calif., is introducing a new line of 
frozen meals, Pulici brand complete 
Italian dinners in 12-0z. packages. 
Initial sale and distribution will be 
throughout the Pacific Southwest, 
with national distribution hoped for 
later on, according to Lov Putict, 
company president. L. B. Moses will 
handle the promotion activities from 
the Byron H. Brown & Staff offices in 
Beverly Hills. 

Tom Gtaze, head of the agricul- 
tural research department of Swift & 
Company, Chicago, was among the 
speakers at the recent annual con- 
vention of the North Dakota Stock- 
men in Minot. 


HERMAN B. KeEMPER, president of 
Herman Kemper’s Sons, Inc., Cin- 
cinnati, served as chairman of the 
annual picnic at St. Joseph’s Orphan- 
age in that city. He is a member of 
the orphanage’s executive committee. 


Roy Powaskt, head of the table- 
ready meats department at the Swift 
& Company plant in South St. Joseph, 
Mo., has been elected to the board 
of directors of the United States 
Junior Chamber of Commerce. 


Goopwin CuasE, jRr., Ellensburg, 
Wash., has been appointed to the ex- 
ecutive committee of the Western 
States Meat Packers Association. 


GreorcE E. Eccer, president of 
Morton Frozen Foods, Inc., Louis- 
ville, has been elected to the board 
of directors. of the Citizens Fidelity 
Bank and Trust Co., Louisville. 


DEATHS 


ABRAM BuRTON STRATTON, 88, who 
served on the legal staff of Armour 
and Company in Chicago for 44 years, 
died recently in Denver where he had 
lived since 1951. One of his sons, 
ABRAM BurRTON, JR., works for Ar- 
mour in Denver. 


Sytvan E. May, 44, vice president 
of Patent Casing Co., Chicago, died 
recently. Surviving are his widow, 
EvALYN; two sons, ARNOLD and Mor- 
TON, and his mother, MATHILDE. 


Mark C. Tinpa.i, 40, of King 
Packing Co., Nampa, Ida., was killed 
recently in an accident near Boise. 


Roy T. Hotman, 59, former oper- 
ator of Holman Meat Co., Minne- 
apolis, died recently. 


WILLIAM Watson DILLon, 74, re- 
tired assistant provision manager at 
the Armour and Company St. Joseph 
plant, has passed away. 


Rosert A. PERKINS, 95, retired 
New England manager for Swift & 
Company, died recently in Melrose, 
Mass. Perkins was elected mayor of 
Melrose in 1931 after retiring from 
Swift and served five terms. 


Foy WaALToN WATSON, sR., 62, 
who served for many years with The 
Cudahy Packing Co. in Birmingham 
and later with John Morrell & Co. in 
Chattanooga, died recently. He re- 
tired from Morrell in 1953. 


SipneEY IsaporE SITOMER, 60, presi- 
dent of Century Meat Co., Miami 
Beach, died recently. 








PH.D. DEGREE in microbiology was award- 
ed recently by Illinois Institute of Technol- 
ogy to Selwyn Simon, chemist at The Vis- 
king Corp., Chicago, who went to night 
school for six years with company financing. 
Photo shows Simon (left) being congratu- 
lated by Dr. Leslie Hedrich, biology profes- 
sor. Visking has an educational grants plan 
under which employes who want to improve 
their value to the company are given finan- 
cial assistance for further schooling. 
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BETTER, FACTER COOKING IN 


20% LESS SPACE! 





THE ONLY REALLY NEW COOKER DRIVE... 


DUPPS Space Saver 


Building or remodeling?—Be sure to get details on 
the only Cooker that offers all these features... 


Most compact, trouble-free Drive on the market. 


2. 2-Point Suspension Underframe. No beams or 
channels needed. 

3. High-tensile, forged, machined agitator shaft. 

4. Positive lubrication without Pumps. 

5. Steel Charging and Discharge Doors. 


6. Single Steam Inlet. 


Write or Phone for Details 


me DUPPS «. 


GERMANTOWN, OHIO 


MANUFACTURERS OF 


RENDERING AND SLAUGHTERING EQUIPMENT 





Flashes on 











suppliers 


EASTMAN CHEM:CAL PROD-| 
UCTS, INC.: Witit1am M. GEar- 
chief chemist of 
HART, formerly 
the service and 
development lab- 
oratories at Kings- 
port, Tenn., has 
been appointed 
manager of the 
newly created 
chemical sales de- 
velopment sec- 
tion. Gearhart w. y. GEARHART 
and his staff will 
be responsible for coordinating labo- 
ratory work and industry contacts in 
bringing new developments to com- 
mercial status. 


THE VISKING CORP.: Appoint- 
ment of M. W. Toeprer as central 
regional manager of this Chicago 
firm’s food casing division has been 
announced by H. A. Lorka, sales 








manager. He succeeds J. V. MIx«o, | 


recently named field sales manager. 
Toepper will supervise sales in IIli- 





M. W. TOEPPER J. P. DANIELE 


nois, Iowa, Michigan, Minnesota, 
Nebraska, North and South Dakota, 
Indiana and Western Ohio. Succeed- 
ing Toepper as sales service man- 
ager is JosepH P. DaNtELE, formerly 
assistant service manager. Both men 
have been with Visking more than 
23 years. 


UNION CARBIDE & CARBON 
CORP.: Construction of plants at In- 
stitute, W. Va., and Seadrift, Tex., 
for the production of low-pressure 
polyethylene has been announced by 
this New York company. The plants, 
to have a combined rated annual ca- 
pacity of 55,000,000 Ibs., are sched- 
uled for completion in 1957, 


CRANE CO.; Two executive ap- 
pointments in its major sales divisions 


| have been announced by this Chi- 
| cago firm. J. W. Greene has been 


named director of industrial sales and 
W. A. Bursine has been assigned the 
post of director of heating sales. 


THE NATIONAL PROVISIONER, JULY 14, 1956 


N 


a 





WRAPPE 
(NE 326 
vacuum § 
tinuous fi 
able fron 
tion, indi 





on an « 
transfer 
material 
seals an 
ing hea 
end anc 
matical. 
uct is 

moval | 
returns 
another 
packag 
wrappeé 
equipn 
deliver 
specific 




















CLEAN 
(NE 32% 
which is 
inflamma 
no carbo 
been dev 


| Machiner 


wrapping 
chines 
grease al 
solvent 
spray ca 
containe 


| FLOOR 


323): Ste 
ing Co. 
mastic fl 
surfacing 
floors, 


Use 
Equipmen 
Chicago 
Key Nur 
Name .. 


Company 


Street 


THE NA 





NEW EQUIPMENT and Supplies 








WRAPPER AND VACUUM SEALER MACHINE 
(NE 326): A package wrapper which is said to 
vacuum seal meat products positively in a fast, con- 
tinuous feed operation to increase production is avail- 
able from the Hudson Sharp Machine Co. In opera- 
tion, individual or grouped meat product is placed 





on an extended receiving conveyor for automatic 
transfer in a sleeve tube formed of the wrapping 


on iron and steel surfaces. 
It can be used also to re- 
pair damaged galvanizing. 
Non-toxic, the material 
dries quickly and is said to 
withstand temperatures of 
392° F. for a limited time. 


LARGE, HEAVY-DUTY 
GRINDER (NE 322): A 
super-capacity meat grind- 
er which is said to be cap- 
able of handling partially 
frozen as well as_ fresh 


meats and heavy bone is 
being marketed by Speco, 
Inc., east of the Mississippi 
and in the West by Meat 


edged grinding screw, the 
grinder is free of clogging. 
The unit is equipped with 
Speco grinder knives, etc. 
MOLD INHIBITOR (NE 
317): A compound, Sorbi- 
stat, which is said to in- 
hibit mold and yeast growth 
has been made available 
by Chas. Pfizer & Co., Inc. 
Sorbistat, the firm’s brand 
of sorbic acid, has been 
found safe by the Food and 
Drug Administration for in- 
corporation in films and 
other food packaging mate- 
rials. Its use has been eval- 
uated in foods other than 
meat or meat products. 


LIQUID NEOPRENE 


I - : : COATING (NE 321): The 
material and carried through a rotary sealer which ‘ ae a 
O . ; Wilbur & Williams Co. has 
" seals and locks the bottom. It passes on to a crimp- sisi «° aa coat 
“ ing head which seals about 75 per cent of each pao pe § 





end and tucks in the sides. Product wrapper is auto- 
matically cut to length. Semi-wrapped meat prod- 
uct is carried into the vacuum chamber for re- 
moval of air and for sealing of package ends. Air 
returns to chamber, chamber head is raised and 
another package enters, The finished vacuum sealed 
package is delivered to a belt conveyor. The meat 
wrapper is available with or without the vacuum 
equipment in different types of automatic feeds and 
deliveries. Custom designed units are available for 








specific needs. Labeling accessories are available. 








CLEANING SOLVENT 
(NE 327): A compound 
which is said to be non- 
inflammable and contains 
no carbon tetrachloride has 
been developed by General 
Machinery Co. for cleaning 
wrapping and sealing ma- 
chines where wax and 
grease are a problem. The 
solvent is available in a 
spray can as well as bulk 
containers. 


FLOOR MASTIC (NE 
323): Steeleote Manufactur- 
ing Co. has developed a 
mastic floor covering for re- 
surfacing wood or concrete 
floors, to patch — rutted, 


splintered or damaged floor 
and wall areas, refrigerators 
or truck beds and for use 
in tank interiors. The ma- 
terial is said to resist acids 
and alkalis, adhere to ce- 
ment, and have a superior 
tensile strength and _resist- 
ance to abrasion. 


COLD GALVANIZING 
COMPOUND (NE 319): A 
product that is applied with 
either a brush or spray gun 
to produce a coating with 
a high proportion of metal- 
lic zine is being marketed 
by American Solder & Flux 
Co. The compound is said 
to prevent rust formation 


ee 


Use this coupon in writing for further information on New 


Equipment. 


Address the National Provisioner, 
Chicago 10, Ill, giving key numbers only 


15 W. Huron st., 
(7-14-56). 





Packers Equipment Co, A 
hopper throat 21 in. x 30 
in. permits handling of up 
to 100-Ib. blocks of meat. 
Equipped with a_ bevel- 


which is suitable for brush- 
ing or spraying and is said 
to be highly resistant to or- 
ganic and inorganic chem- 
icals. The rubber - coating 
liquid is usable on struc- 
tural steel shapes, pipes and 
irregular areas found in air- 
conditioning equipment, 
cooling towers, concrete 
foundations, etc, It is avail- 
able in black, red, light 
gray and aluminum. 





MULTISTOP DELIVERY TRUCK (NE 325): An 
International Harvester Co. multistop delivery truck 
with a Metro walk-in cab and special body featur- 








ing a low driver step and cab floor is well adapted 
to retail deliverv service. The 9-ft. refrigerated body 


Key Numbers 


is maintained at a temperature of 35° F. The short 
PONE ROG sae Sie WR A Cy Ok We ee cud eee aie rea : = . 
overall length and short turning radius are said to 
OMNIS tics vice Bus ack eo SR eee a ee contribute to maneuverabilitv. Seven of the units 
are in service at Scott Petersen & Co., Chicago. 
Street " 
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54-40 apron with —) 
54-30 apron without patch 


APRONS 






FROG BRAND ® 


SAWYER Neoprene Latex Aprons offer all these im- 
portant advantages: 
@ economical protection against all costly 
hazards! ae 
@ can't crack, blister or peel — absolutely 
not affected by grease, oil or fats! 
@ maximum resistance to snagging, rubbing, 
scraping! 
@ can be scrubbed with stiff brushes in hot 
water or caustic solutions! 
@ every apron reversible — (use both sides)! 


@ coated on both sides by Sawyer’s exelu- 
sive “satur-anchoring" process! 


@ seams completely filled with Neoprene 
latex coating — no cracks or crevices 
— no chance for dirt to hide! 


Give your personnel the best... give them SAWYER! 


MAKE US PROVE IT! 


| FOR SAFETY’S SAKE | 
{THE H. M. SAWYER & SON CO.! 


1 A Division of Sawyer-Tower, Inc. 
H VERNON and SIMMONS STREETS, BOSTON 20, MASS. 


| Please send me catalog and name of nearest jobber. 


1 Name 





] Company 





: Address, 
1 City Zone 
I State. 


(RUSH COUPON TODAY! 


Aa a en ehe eames an an enaal 
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KANSAS FIRM BUILDS FIREPROOF STOCK PENS 


Stock pens at the Kansas Packing Co., Wichita, Kans., have been 
rebuilt recently to fireproof specifications, requiring little maintenance. 
Pen enclosures are made of concrete building blocks laid on their sides 
as shown in the picture, Gates are of 2-in. horizontal pipes welded to 
uprights of the same size. Advantages lie in fast low cost construction, 
sturdiness, good ventilation and easy cleaning. 

Moving-top beef boning table in the same plant minimizes space re- 
quirements, handling of product and trucking. Made by plant mechanics, 
flights are of 12-gage stainless steel for durability and easy cleaning. 





sabe & 


The 30-in. wide and 36-ft. long table is powered by a 1-hp. three-phrase 
motor. Start and stop buttons are placed at both ends. Normal speed of 
32 ft. per minute is variable. Cutting boards on the sides are of 2-in. 
thick fine grained hardwood. 

At the farther end of the table carcasses come out of the coolers 
along an overhead rail to be divided on a Superior band saw, At the 
near end of the table the boned meat is packed into 6 x 20 x 25 in. 
heavy cartons and transferred, without lifting, onto a roller conveyor 
leading to the freezer. Roy Dinkle, boning supervisor, is second from 
the right. Plant manager is R. V. Sharpe. 














Industrial Safety Guide 


A comprehensive guide to all 
phases of industrial safety, “Super- 


Meat Inspection Granted 
MIB has announced the granting 
of meat inspection to the following 





visors Safety Manual,” has been pub- 
lished by the National Safety Coun- 
cil, Chicago. Designed to provide the 
foreman with a basic knowledge ot 
accident prevention techniques and 
human relations practices, the book 
includes material on the human side 
of safety, maintaining interest in ac- 
cident prevention, first aid, protective 
equipment, housekeeping, materials 
handling, machine guarding, etc. 


plants: Swift & Company, 3751 Jewel 
ave., Los Angeles 58; Consolidated 
Packing Co., Inc., 132-133 Newmar- 
ket sq., Roxbury, Boston 18; Chia- 
petti Packing Co., 3810 S. Halsted 
st., Chicago 9; Polk Packing Co., 
1331 Nicholson ave., P. O. Box 7172, 
Houston 9; The Southern Cotton Oil 
Co., 4401-61 W. 31st st., Chicago 
23, and Chas. D. Briddell, Inc., Cris- 
field, Md. 
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Statewide Utah Inspection 
Expected by June 30, 1957 


State inspection of slaughter facili- 
ties throughout Utah should be func- 
tioning by the end of the present bi- 
ennium, June 30, 1957, A. K. Barton, 
chairman of the state agriculture com- e e 
mission, estimated recently in a prog- 
ress report to Gov. J. Bracken Lee and aw Cost Truck Refrigeration 
fellow commissioners. 


The 1955 Utah legislature appro- 


You can’t beat 
FOSTER-BUILT 


DRY ICE BUNKERS FOR 





priated $40,000 for the agriculture Foster-Built does it again! Another matic Temperature Control Bunker! 
department to set up meat inspection Foster-Built First in truck refrigera- If you want increased payloads and 
in all counties. tion ...the New Frigi-Matic Auto- profits... here’s the answer. 


Since only a few counties could 
qualify at the beginning of the bien- 
nium, the funds will be adequate for 
the current inspection although the 
sum would be inadequate for a full 
inspection program, Barton said. 

Some of the outlying counties with- 
out facilities that would qualify for 
meat inspection are improving the 
slaughtering establishments steadily, 
however, and it is hoped that they all 
will be qualified and under inspection 
by the end of the biennium, Barton 
explained. 





President Signs Measure 
Lifting U. S. Debt Limit 


President Eisenhower this week 





signed the bill (HR-1170) to increase W 
the statutory debt limit of the govern- pl Foster-Built Frigi-Matic is the 
ment temporarily by $3,000,000,000 Only Foster-Built offers you com- DeLuxe Model. Both 2-block and 4-block 
for the 1957 fiscal year, which lifts Cr cnt dake ae units come completely equipped with 
the limit to $278,000,000,000. Frici-Matic Ti tai , 

This is $3,000,000,000 less than the. ae Sen Tee 


temporary debt limits for the past two 
fiscal years. Secretary of the Treasury 


Humphrey said earlier that the lower ° 

temporary debt limit for the current Now with ure on ro 
year would be made possible by the 

surplus for fiscal 1956 and by the fact 


. New Efficiency: You're sure of positive tempera- 
é > speed-u Oorporate income ee eat A siapheptss 
that the speed of c I ture control at all times. Frigi-Matic maintains con- 











tax payments would bring more mon- stant temperatures, with a range from 0° to 70° F. Air 








ey into the Treasury during the is “double-shot” through unit for efficient frigidity. 
months when receipts normally run New Operating Savings: Accurately controlled 
below expenditures. temperatures assure savings in operating costs. Cuts 
dry ice consumption. 
Express Agency Buys 500 No Maintenance: Absolutely no upkeep. The rug- Colghtieile Teisiasations 
E ged simple design of Foster-Built Bunkers elimi- Control is also available 
Refrigerated Reefers nates repair bills. an os Comeane for instal- 
2 ; ation with your present 
Purchase of 500 new 50-ton, high- Bigger Payloads: The compact size of Foster- Foster-Built Bunker It will 


pay for itself in a short 


Built Bunkers permits maximum truck capacity. Re- time! Only. . $25. 


speed refrigerator railroad cars by sult: Bigger Payloade! 


Railway Express Agency, Inc., has, 
been announced by A. L. Hammell, 
president, These cars augument the 
agency's reefer fleet of 1,000 cars and 
are expected to expedite movement 
of heavy perishables during peak sum- 
mer months. Some features of the 
new equipment are: complete insula- 
tion; generator-operated overhead 


Foster-Built Bunkers, Inc. NP.7-B 
757 W. Polk Street, Chicago 7, Illinois 


Gentlemen: Please send information on: 


D0 Frigi-Matic Dry Ice Bunker [1 Dry Ice Warehouse List 
0 Complete line of Foster-Built Bunkers 





electric fans for equalizing car tem- — 

peratures; heavy-duty four-wheel, cast Sn ATR ae EMS ROLLE EN TE I 
steel equalized trucks with coil UI cesta eer 

springs; clasp brakes; roller bearings City as 











ee ee 


for smoother riding, etc. 
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© BEAUTIFY—PROTECI—PROMOTE! 


© CRYSTAL CLEAR VISIBILITY STIMULATES 
IMPULSE SALES 


© ATTRACTIVE RE-USE FEATURES 


Complete product protection... 
safe for foods, dairy products and 
hundreds of other packaged items. 


Patented vapor-proof double seal 
locks in flavor and freshness. 


Designed for use on automatic 
filling, dispensing and capping 
equipment. Light weight, compact 
nesting solve inventory and 
handling problems. 


Investigate Flexeel now for your 
product. Stock shapes and sizes or 
custom design for your needs. 


Write for Flexeel* Facts Bulletin 


*Trademark of BUCKEYE MOLDING COMPANY 
213 S. Third St. Miamisburg, Ohio 


PLASTIC CONTAINERS 
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items from couaiutn 


source 


SUPPLIES and 
EQUIPMENT 


Food Markets © Locker Plants 
Packers * Slaughterers 
Processors 


selection 





SCHMIDT is your convenient 
source for more than 2,000 items 
fo) MiKo] oLolexxoh allo Mm -telUl] oluil-lalmmmelate| 


eae supplies. 


Fully described, illustrated 
and priced in NEW 64 
page catalog, No. 955 W. 
Write for a free copy. 





Stainless Steel Lard Filter See Page 50 


New 3 Speed Portable Mixer See Page 50 


Automatic Insecticide Vaporizer. See Page 14 


Stainless Steel Floor Squeeges See Page 13 
Slick “The Magic Hog Scald” See Page 11 
Lard Pail and Cans See Page 52 
Fly Chaser Fans See Page 44 
Seamiess Aluminum Meat 

Handling Boxes See Page 28 


r 


APT A 
ccrzc-> THE C. SCHMIDT CO. 
1712 JOHN ST. CINCINNATI 14, OHIO 


i a) 
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ALL MEAT ... output, exports, imports, stocks: 








Meat Output Smallest In Months 


The holiday interruption in livestock marketing and slaughter oper- 
ations reduced total production of meat to its smallest volume in months. 
Total volume for the period was estimated at 336,000,000 Ibs., or about 12 
per cent less than the 383,000,000 Ibs. for the full week before, but 11 per 
cent larger than the 302,000,000 Ibs. for the corresponding holiday week of 
last year. Slaughter of all species was larger than last year, except that of 
sheep. Cattle kill, although down 10 per cent for the week, was 9 per cent 
above a year ago, with that of hogs a minus 13 per cent and a plus 21 per 





137,677. 


*Estimated by the Provisioner 


cent compared with the week before and last year. 


BEEF 
Week Ended Number Production 
M's Mil. Ibs. 
Eg O——EEEEE 195.1 
June 30, 1956 . - 389 215.5 
July 9, 1955 . ~ 321 170.2 
VEAL 
Week Ended Number Production 
M's Mil. Ibs. 
July 7, 1956 105 13.9 
ue 2. | ae 129 17.0 
July 9, 1955 Z i 15 15.0 


1950- ae HIGH WEEK'S KILL: Cattle, 427,165; Hogs, 1,859,215; Calves, 185,965; Sheep and Lambs, 
1950-56 Low WEEK'S KILL: Cattle 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 


AVERAGE WEIGHTS AND YIELD (LBS.) 

Week Ended CATTLE HOGS 

Live Dressed Live Dressed 
July 7, 1956 990 559 246 136 
June 30, 1956 : oa, 554 252 141 
July 9, 1955 : 959 530 265 150 

SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt, Ibs. 
July 7, 1956 240 132 90 44 ; 30.9* 
June 30, 1956 240 132 90 44 a 36.5* 
July 9, 1955 232 130 93 44 14.3 27.0 


PORK 
(Excl. lard) 
Number Production 
M's Mil. Ibs. 
859 117.3 
989 139.5 
710 106.3 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production ROD. 
's Mil. Ibs. Mil. Ibs. 
7 10.0 336 
243 10.7 383 
245 10.9 2 














ACTUAL FEDERALLY INSPECTED SLAUGHTER AND REVISED ESTIMATE OF 
MEAT, LARD PRODUCTION BY WEEKS, MAY, 1956 


Cattle Calves Hogs Sheep and Lambs Lard 
Total Yield 
meat per 
Week Number Prod. Number Prod. Number Prod. Number Prod. prod. 100 Ib. Pro. 
ended 000's) mil. Ib. 000’s) mil. Ib. 0600's mil. Ib. 000's) mil. Ib. mil. Ib. Ib. mil. Ib 
May 402 227.3 142 17.5 1,282 169.6 255 11.4 425 14.8 45.0 
May 1: 2. 75 212.1 133 16.5 1,155 152.8 11.2 $ 15.2 41.7 
May 1%. .355 200.0 129 16.4 1,040 140.6 10.5 367. 14.8 37.1 
May 26. .356 200.6 134 17.4 1,015 136.2 22 10.1 364.3 14.6 35.9 
June 2..342 192.7 131 17.4 912 122.4 215 9.4 341.9 14.7 32.4 











Five-Month Steer Slaughter 
At Record Rate And Count 


Steers in the first five months of 
1956 moved to market in the largest 
numbers in history, During the peri- 
od, inspected packers butchered 
about 4,460,000 head of steers, or 
about 22 per cent more than the 3,- 
656,000 head killed in the same peri- 
od of 1955. Of the 7,937,000 head 
killed in the January-May period this 
year, 56.2 per cent were steers cOm- 
yared with 49.6 per cent of the 7,- 
70,000 killed last year. 

On January 1 of this year there 
were about 9,644,000 head of steers 
one year old or older on American 
farms and ranches, or about 14 per 
cent more than the 8,444,000 head 
a year earlier. With the rate of steer 
slaughter much larger than the per- 
centage difference in available num- 
bers, the question arises as to how 
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long will it take to run off the 
plus” over 1955 numbers. 

Movement of cattle and calves to 
Corn Belt feedlots has been on the 
decline so far this year compared 
with last year. There were about 
2,628,000 head of steers on feed 
April 1 compared with about 2,869,- 
000 on the same date of last vear. 
This fact tends to bear out the cur- 
rent faster rate of marketing and 
slaughter than last vear. 

Steers so far this year have ac- 
counted for much of the gain in meat 
beef production over last year, having 
also been brought up to heavier 
weights than last year. Hogs, mean- 
while have averaged lighter. Produc- 
ers so far this vear have held back 
on marketings of cows, which gener- 
ally rank next in weight to steers. 
This is borne out by the 27.2 per 
cent that their numbers were of total 
slaughter through May compared 


“sur- 


MEAT EXPORTS-IMPORTS 


Export business in lard declined 
in April to 59,328,058 Ibs. from 62,- 
227,748 lbs. in March, but was a 
shade more than the 56,492,048 Ibs. 
in April 1955, Exports of edible tal- 
low fell to 2,951,944 Ibs. from 3,314,- 
344 lbs. in March, but were con- 
siderably larger than the 592,173 Ibs. 
reported in April 1955. Movement 
abroad of 162,786,140 Ibs. of inedible 
tallow in April was sharply above 
the 109,601,368 Ibs. in March and 
the 95,703,846 Ibs. in April 1955. 

On the import side, inshipments of 
canned beef at 5,637,976 lbs. com- 
pared with 5,925,198 lbs. in March 
and 5,100,940 Ibs. in April 1955. Im- 
ports of canned and cooked hams and 
shoulders at 9,625,257 lbs. were up 
from 7,240,846 Ibs. in March and 
6,910,760 lbs. in April of last year. 
The USDA report on exports and im- 
ports of meat industry products is as 
follows: 


Apr., “56 pr., "55 
Pounds 5 ob 
EXPORTS (domestic): 
Beef and veal— 
Fresh or frozen 
Pickled or cured 
Pork— 
Hams & shoulders, cured 
or cooked and bacon.. 
Other pork, fresh, 
frozen, pickled, salted 
or otherwise cured .. 4,322,179 
Other meats, except 
eanned (Incl. edible 
animal organs) a 
Canned meats 
Beet and weak 2.2... 322,564 155,285 
Sausage, prepared 
sausage meats, bologna 
and frankfurters 
ROP cas ceencescceuees 
Lard, includes rend. 
pork fat and shorten- 
ings (chief wt. animal 
Perr: FL 
Tallow, edible p 944 592,172 
Tallow, inedible ....... 162,786,140 95,703,846 
Inedible animal oils, 
greases and fats, n.e.c. 
IMPORTS: 


2,467,564 
953,824 


423,193 
1,355,030 


1,248,513 1,242,060 


4,713,589 


4,906 609 


257 563 
388,655 








10,787,310 16,117,273 


Beef, fresh or frozen ... 2,387,322 2,396,504 
Veal, fresh or frozen .. 7,322 8,873 
Beef and veal, pickled or 

WENGE \eccucnceaan , 965,175 854,197 


Canned beef (includes 
corned beef) ........ 5,637,976 
Pork, fresh or chilled or 
frozen ... 
Hams, shoulders, bacon 
& other pork? ....... 391,308 
Canned cooked hams & 
shoulders 
Other pork, 
preserved? ..... 
Meats, fresh, chilled 


5,100,940 
3,122,863 2,909,130 

585,337 
9,625,257 


prepared or 


6,910,760 


848,773 946,278 


a ae eee 860 109,063 
Meats, canned, prep. or 

pres, n1.e.s. 251,642 681,592 
Lamb, mutton and goat 

meat. 78,160 267,601 
Tallow, inedible 59,400 217,380 
Animal fats and greases, 

<8 eer 61,200 180,900 


Not cooked, 
sausage 


boned or canned or made into 
“Includes fresh pork sausage 





with 32.7 per cent last vear. Their 
liquidation is likely to start after the 
brood season is over this fall and 
that slaughter will tell in beef pro- 
duction, but is not likely to complete- 
lv offset the expected decline in later 
steer slaughter. 
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PROCESSED-MEATS . . . SUPPLIES 





Producers, Eaters Not In 
Accord On Beef, Study Shows 


Beef producers and consumers 
don’t agree on what is good beef, a 
survey of opinions among Denver 
consumers indicated. 

Colorado A & M College agricul- 
tural economists teamed up with a 
staff from the University of Wyom- 
ing to study consumer uses and pref- 
erences for beef. The researchers 
found that people don’t choose the 
highest U. S. grades, even when all 
grades are priced the same. 

Yet, most producers are trying to 
produce the top U. S. grades, since 
these grades receive the best prices 
from cattle buyers. 

To obtain the results, the research 
teams visited 500 Denver families. 
They used colored photographs of 
meat to measure consumers reactions 
to fat distribution, color, amount of 
outside covering of fat and U. S. De- 
partment of Agriculture grades. 

Many of the answers were what 
the surveyors expected. But they 
found out that few people have a 
working understanding of USDA 
grades. 


Animal Foods Production 


Canned food and canned or fresh 
frozen food component for dogs, cats 
and like animals, prepared under gov- 
ernment inspection and certification 
in May totaled 31,931,772 Ibs. This 
compared with 31,595,780 Ibs. pre- 
pared in April and 34,821,245 Ibs. 
in May, 1955. A belated report on 
March 1956 production showed 35,- 
919,248 Ibs. 


British Honduras Lifts 
Ban On U.S. Pork Imports 


The government of Honduras has 
cancelled its restrictions on imports 
of pork products from the United 
States, and will permit such imports 
subject to license from the Depart- 
ment of Agriculture at Belize. 

U. S. exports to British Honduras 
fell from 223,000 Ibs. during 1953 
to only 59,000 Ibs. in 1955. These 
were largely cooked hams, shoulders 
and canned sausage. 

Beef exports to the Honduras from 
the U. S. last year totaled 180,000 
Ibs. By comparison, exports in 1953 
amounted to 63,000 Ibs. Beef exports 
were not affected by the pork em- 
bargo of November 1953. 


MAY MEAT GRADING 


Meat and meat products graded 
and certified by the USDA in May, 
(“000” omitted): 


May Avr. May 
1956 1956 1955 


599,917 495.007 
16,364 21,958 


Venl and calf ...... 2 
Lamb, yearling and 
oo 14,783 20,068 19,660 








636,349 536,625 





i ee wares s 17,989 11,923 13,803 





Grand totals 550, 428 


Meat Index Swings Upward 


Meat prices, making an — 
able recovery after a few weeks ¢ 
declines, raised that index to Sey 
in the week ended July 3 from 77.5 
the week before, a Bureau of Labor 
Statistics report indicated. The av- 
erage primary market price index ad- 
vanced a small fraction to 113.9. 


Futures Trading On Tallow 
To Open Aug. 1 In New York 

The New York produce exchange 
has announced that trading will be- 
gin August 1, 1956 in bleachable 
fancy tallow futures contracts for de- 
livery in September, 1956 and there- 
after. The trading unit will be 60,- 
000 Ibs., the capacity of a railroad 
car. 

Deliveries will be made by ware- 
house receipt, representing the 
bleachable fancy tallow, stored in li- 
censed bonded warehouses, _ basis 
f.o.b. New York. Tallow became des- 
ignated contract commodity on De- 
cember 8, 1940 along with commodi- 
ties such as cottonseed oil and lard. 

The new hedging medium is ex- 
pected to be of great benefit to pro- 
ducers, dealers, exporters, and users 
of edible and_ inedible _ tallows, 
greases, and lard. The market should 
also be of considerable interest to in- 
vestors in commodity futures. 


SOUTHEASTERN KILL 
Animals slaughtered in Alabama, 
Florida and Georgia in May, five 
months 1956-55, as reported by the 
U. S. Department of Agriculture 

(00’s omitted in month totals): 





State Cattle Calves Hogs Sheep 
“56 55 °56 '55 °56 '55 °56 '55 

Ala. ... 20,0 20.0 9.6 7.9 59.0 49.0 0.1 0.1 

Fla. ... 34.0 35.0 12.5 10.8 35.0 28.0 0.2 


Ga. ... 39.0 17.0 10.9 17.0 149.0 100.0... 01 
Totals 93.0 102.0 33.0 35.7 237.0 177.0 0.3 0.2 
Jan.-May, 


1956 .. 442,000 142,900 1,445,000 1,000 
Jan.-May, 
1955 =... 464,000 147,300 1,167,000 700 


NOTE: The above table includes slaughter in 
federally inspected plants and in other whole- 
sale and retail plants, but excludes farm slaugh- 
ter. 





DOMESTIC SAUSAGE 


DRY SAUSAGE 





SAUSAGE CASINGS 





Hog Bungs 


| 
| POM A been dewadewoa kecee 54@ 60 
(Le.1. prices) (1.¢.1. prices) | (Le.1. prices quoted to manu- Export, 34 in. cut .... 45@ 52 
P P ” | facturers of sausage) Large prime, 34 in. ... 34@ 36 
Pork sausage, hog cas..39 @43 Cervelat, ch. hog bungs ... 87@90 | baat Centhie: Med rime, 34 j On G oF 
‘ork saus., bulk, 1-lb..27 @34 Phurmger ...eceeeees eee a 49 ft aca SSeS nn Ree 
Pork sausage, sheep cas.. + enna £ tree 69@72 Rounds j er egg $e eb eweeies k@ 20 
1-Ib. pkge. . ...45 @48 BEMCE csccccccecccssceces wae « | Export, narrow, Middles, per set, ms ‘ 
Pork sausage, sheep cas., Holsteiner .....csscccccove 7 “74 | 32/35 mm, . 1.10@1.35 DRO 6 ar hay ob as 55@ 60 
5-6-lb. pkge ...46 @49 BAe ORME vc cavesceees 76080 Export, med. 35/3 90@1,10 Sheep Casings (per hank) 
Frankfurters, sheep cas.47 @54 Ce | a er rere 61a 68 | Export, med, wide, us p 26/28 mm, 5 
Frankfurters, skinless 37 @4i Genoa style salami, ch, ... 9604.93 Re) 1.254 1.50 24/26 mm, 
Sologna (ring) 35 @42 Cooked Salami .......... 19@46 | Export, wide, 40/44 .1.40@ 1.65 22/24 mm, 
Sologna, artificial cas 1 @%3% Sicilian a R1@84 | Export, jumbo, 44/up. 2.004 2.40 20/22 mm, 
Smoked liver, hog bungs.42 @47 itw_ e9a@7 | Domestic, regular 10@ | 85 18/20 mm 
Smoked liver, art. cas..37 @40 FOUCDOTE wwe ceeesceeececs syciy ich os | Domestic, wide Ti@1A10 16/18 mm, 
New Eng. luncl sper 56 @é63 Mortadella isa51 | No, 1 Weasands 
Vol wt usa smoked. .°8 G6 | pe ere 
Tongue and Blood 39 @42% SPICES | No, 2 weas,, 22 in 
Olive loaf 41 @46% : 7 Middles 
Pepper loaf 42 @45 (Basis, Chgo., orig. bbls., bags | Sewing, 1%@2% in. 
Pickle & Pimiento loaf. .2 ait2z bales) | Select, wide, 2@2! 
Whole Ground Extrs at se le ct. 
Allspice prime re) 00 24a@2% in ; 
SEEDS AND HERBS y ee ; 1.07 Bungs exp, No. 1 
(el. prices) Chili Danner oe Bungs, domestic : 
Ground Cloves, Zanzibar .... 59 a ~i scabiy udde - 
Whole for sausage Ginger, Jan unbl 3 paid A 
Caraway sees 24 29 oon ee hep 3 25 | . 10 om, ide, Nat. 
Gominos seed oy 3] West Indies | 10-12 in, wide, fat 
Mustard seed East Indies 12-15 in. wide, flat, 
fancy Mustard fancy | Pork Casings: 
yellow Amer 17 No Extra narrow, 20 mm, 
Oregano 44 West Indi» * r and down 
Coriander Paprika, Spanish 51 Narrow, 
Morocco, No. 1. 20 $ Pepper, cayenne 54 L20at 2 mm 
Marjaram Pepper Me ae 
French 60 65 Red. No fi4 32435 mm 2 
Sage, Dalmatias White 45) 49 Spee. medium, 
No, 1 rk Oh Black 10%, 1314, 35038 mm 











12@ 16 CURING MATERIALS 
va 14 Cwt. 
Nitrite of soda, in 400-Ib 
1,2501.65 bbis., del. or f.o.b. Chgo..$10.31 
L.75a@210 Pure rfd., gran. nitrate of 
WORN £66k pba eheKs Sans eax 5.65 
2542.60 lure rfd, powdered nitrate 
25a 3 Se BORE 2a Sh acdees een 8.65 
Is@ 25 Salt, in min, car of 4 5,000 
Ibs., only paper sacked, 
f.o.b. Chgo, gran, ton ..., 29.40 
9a@ WW Rock salt, ton in 100-1b, 
va 11 bags, f.o.b. whse., Chgo .. 27.40 
a 18 Sugar 


Raw, 96 basis, f.o.b, N.Y 6.09 
Refined standard cane 
100@4.15 gran, basis (Chgo.) . - 8,50 
Packers, curing sugar, 100 


3.75415 Ib. bugs, f.o.b. Reserve, 

La., less 2% ok tee heen 8.35 
2.2502.50 Dextrose, per cwt,: 

Cérelose, Res. ..5.cescseae T.80 
AT 2.50 Ex- Warehouse, Chicago 7.00 
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WHOLES 
Cc 


Native st 
Prime, 
Choice, 


PRI 


Prime: 
Hindqtr 
Foreqtr 
Rounds 
Td, loi 
Sq. chu 
Arm ¢ 
Brisket: 
Ribs, 2 
Navels, 
Flanks, 

Choice: 
Hindat 
Foreqti 
Rounds 
Td. loi 
Sq. chi 
Arm <¢ 
Brisket 
Ribs, 
Navels 
Flanks 
Good: 
Rounds 
Sa. cu 
Briske 
Ribs 
Loins 


COW | 


Fresh J 
60@61.. 
7W9@8l.. 
R6@S88.. 
95@1.00 
95@1.00 


Insides, 
Outside 
Knucklk 


c 


Choice, 
FOC 


P/ 


FRESI 
STEE 
Choi 
5.00. 
600 
Gooe 
500 
600 
Star 
250 
cow 
Star 
Com 
Util 
Can 
Bul 


FRES 
Che 
20 
Gor 


20 





THE 





BEEF-VEAL-LAMB. .. Chicago and outside 





CHICAGO 


July 10, 1956 
WHOLESALE FRESH MEATS 
CARCASS BEEF 














BEEF PRODUCTS 


(l.e.1. prices) 





aed Tongues, No. 1, 100’s .. 28 
Native steer: Hearts, reg., 100’s ..... 11 
Prime, 600/700 37 Livers, sel., 35/50's .... 25 
Choice, 500/700 36 Livers, reg., 35/50’s ... 14% 
Choice, 700/800 35 Lips, scalded, 100's .... 9 
Good, 500/700 ; 331% Lips, unscalded, 100's.. 8 
rR eee a: 2616 Tripe, scalded, 100’s ... 6% 
Commercial cow ..... 24 Tripe, cooked, 100's ... 7 
Canner—cutter, cow .. 22 Melts, 100’s ee 5% 
Lungs, 100’s . 5% 
Udders, 100's 4% 
PRIMAL BEEF CUTS 
Prime: 
Hindatrs., ----48 @49n FANCY MEATS 
Foreqtrs., 5/800 ..... 27 @28n (1.¢.1. prices) 
Rounds, all wts, ....42 @43 Beef tongues, corned ... 42 
Td. loins, 50/70 (lel) ..83 @86 Veal breads, 
Sq. chucks, 70/90 27n under 12 oz. ......-. 81 
Arm chucks, 80 110. a Tay Oe EY -carakeaea a 99 
Briskets, (ich) .......22 o@ 2214 Calf tongues, 1 Ib./dn.. 19 
Ribs, 25/35 (lel) @6o Ox tails, under % Ibs. . 10 
es eee Ox tails, over % Ibs, .. 12% 
Flanks, rough No. 1..12% ai 


Choice: 
Hindgtrs., 
Foreqtrs., 
Rounds, 
Td. loins, 


5/800 ....46%@47% 
BAROO sv cacs 24 @26 
‘all wts. ....41 @42 
50/70 (lel) ..72 aia 


BEEF SAUS. MATERIALS 
FRESH 


Canner—cutter cow 





‘ R / oF oF meat, barrels ........ 31 @31% 
ga, chucks, 70/00 .,..27 a Bull moat. boneless , 
Briskets, (lel) ......22% o 3% -» ee. Saee 34% 
Ribs, 25/35 (Icl) ....48 @51 FCGE eee cs: (UA oae 21%, 
Wave. NG. 2 as .css , oe ae | 14@ 
Flanks, rough No. 1..12%@ 12% Raper ot ern 2 2614 @27 

Good: Boneless chucks, barrels. 31% 
OU sco wisisihs.nsceme 40 @41 Beef cheek meat, infil 
Sa. cut chucks ....... 26 @27 trimmed, barrels 21% 
Briskets f 22 @23 Shank meat bbls. ..... 34% 
SSR Aaa eae 44 @46 Beef head meat, bbls. .. 174 
8 07 Sas satelite 65 @67 Veal trim., boneless 

boy pero Sent ete BOSTELE ci ccccccsecss SY QW 


COW & BULL TENDERLOINS 
Fresh J/L 





VEAL—SKIN OFF 








C-C grade’ Froz. C/L (1.¢.1. prices) 

60@61..... COW, CH asec 61@63 Carcass 
79@81..... Cow, 3/4 ..... at 3 Prime, 90/120 . .$39.00@40.00 
86@88..... Ge, Bo noe we T4aT6 Prime, 120/150 ...... 
95@1.00.... Cow, 5/up ... 5@ 88 Choice, 90/120 
95@1.00.... Bull, 5/up ....8 S5@S8s Choice, 120/150 

Good, 50/ 90 x 

Good, 90/120 .... 33.50@ 36.00 

BEEF HAM SETS Good, 120/150 1.1.22. 33.50@036.00 

ENMOG, AB/OB oc ccs ves 88%4@41 Commercial, all wts.. 28.00@32.00 
Outsides, 8/up @38 
Knuckles, 714/up 381, @41 


CARCASS MUTTON 


CARCASS LAMB 
(I.¢.1. prices) 





Prime, 35/45 ......+.. £ 4 

Prime, 40/08 ocsecevas M@Ag 

(L.¢.1, prices) Choice, 35/45 ......... 47 @49 

Choice, 70/down 13@14 Choice, 45/55 ......0.. 47@ 49 
Good, 70/down 12@13 oS ee ee 39 @42 








PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


FRESH BEEF (Carcass) : July 10 


STEER: 
Choice: 
500-600 Ibs, oo... 6.666 $37.00@39.00 
600-700 Ibs. 2.6.6.6 36.00@ 37.00 
Good: 
BORGO0 IDO, nc cesses 83.00@35.00 
CNG NS, 6b idea nce 32.00@34.00 
Standard: 
SHO-GOO The. onc cc ccves 31.00@33.00 
cow: 


San Francisco 


No. Portland 


July 10 July 10 


$38.00@39.00 
36.00@38.00 


$38.00@40.00 
37.00@39.00 


34.00@55.00 
33.00@34.00 


36.50@38.00 
35.50@37.00 


29.00@33.00 33.00@36.00 


NEW YORK 


July 10, 1956 


WHOLESALE FRESH MEATS FANCY MEATS 






BEEF CUTS (Le.1. prices) 
(1.¢.1. prices) Lh. 
Western ¥en} bronds. G/iD “ati 3. ut. 73 
Steer: Cwt. 12 oz./up ¢ 
Prime carc., 6/700. .$39.00@40.50 teef livers, selected .......... 30 
Prime ecare., 7/800.. 38.50€@39.50 . eS, er ee eee 14 
Choice care., 6/700.. 38.00@39.00 Oxtails, % Ib./up froz. ....... 10 
Choice care., 7/800.. 37.00@38.00 
Hinds., pr., 6/700... 51.00@54.00 
Hinds., pr., 7/800.. 50.00@52.00 LAMB 
Hinds., ch., 6/700.. 50.00@52.00 (l.e.l, carcass prices) 
Hinds., ch., 7/800.. 48.00@50.00 City 
Prime, 30/40 os sacas $51.000@53.00 
BEEF CUTS Prime, 40/45 ........ 54.00@57.00 
(1.e.1, prices) Prime, 45/: be 












Prime steer: City Prime, 
Hindqtrs., 600/700. 53 @ 56 
Hindgtrs., 700/800. 50 @ 52 





















Hindgtrs., 800/900. 49 @ 50 n/N 
ae flank off. 43 @ 44 Good. 96/40 ..... 50. 00@52.00 
ounds, diamond Good ~ 
oS “ ‘a ~ OGG, SUN se cccnwaes 2.00@54.00 
bone, flank off.. 4@ 5 Good) 43/55 BI 00@33 00 
Short loins, untrim. @ 80 Bt Sot sh et 
Short loins, trim..1. @1.15 Western 
po. are 1 @ 13% Prime, 45/dn. ...... $51.00@ 54.00 
Ribs (7 bone cut). @ 57 Prime, 3.00@ 57.00 
Arm chucks @ 3 Prime, GEASS «3% xsceas 3.00@ 55.00 
Briskets ..... @ 26 Choice, 45/dn. ........ 1.00@ 54.00 
PE gob aks eaanne @ il Choice, 00@57.00 
Foreqtrs. (Kosher) @ 34 Choice, 5: Ja 00@55.00 
Arm chucks Good, 45/G@R.. 2. ccdsas 45.00@ 49.00 
es eee 31 @ 34 Good, 40/06 ..<.isases 48.00@52.00 
Choice steer: 
Hindqtrs., 600/700. 50 @ 52 VEAL SKIN OFF 
Hindgtrs., 700/800. 49 @ 51 (L.e.1, ecareass prices) 
Hindqtrs., 800/900. 46 @ 49 Western 
Rounds, flank off. 43 @ 44 Prime, $3 
Rounds, diamond Choice, 
bone, flank off. 434%4,@ 44% Good, 
Short loins, untrim. 65 @ 70 Good, 
Short loins, trim.. 8 @ 95 Com'l, 
CO eee 13 @ 13% Com’'l, 
Ribs (7 — cut) 50 e = 
Arm chucks ..... 27 @ 2 ® 
Rea 22 @ 2 BUTCHER'S 
PIRI... 0.5 vanececsc 10 @ il shop fat (ewt.) 


Foreqtrs.. (Kosher) 29 @ 32 Breast fat (ewt.) .......... 
Arm chucks 
oe aoe 30 @ 33 


Breast fat (cwt.) 
Edible suet (ewt.) 
Inedible suet (ewt.) 





N. Y. MEAT SUPPLIES 
























Standard, all wts. .... 
Commercial, all wts, 
Utility, all wts, 
Canner—cutter . 

Bull, util. & com'l, 


FRESH CALF 
Choice: 
200 Ibs. down 


Good: 
200 Ibs. down .. 


LAMB (Carcass): 
Prime: 





5S 65 Ibs, ... 
Good, all wts 


MUTTON (EWE): 
Choice, 70 Ibs, down 
Good, 70 Ibs, down 


THE NATIONAL PROVISIONER, JULY 14, 


None quoted 
24.00@ 26.00 
23.00@ 25.00 
None quoted 
28.00@31.00 


(Skin-off) 
87.00@ 39.00 


84.00@37.00 


45.00@48.00 
46.01, @47.00 


45.00@48.00 
46.00@47.00 
40.00@ 46,00 


14.00@16.00 
14,00@16.00 





28:00@30.00 


(Skin-off) 
35.00@ 37.00 


33.00@36.00 


44.0000 46.00 
42.00@ 44.00 


44.00@ 46.00 
42.00@44.00 
386.00@ 42,00 


None quoted 
None quoted 


1956 


Nome aucte d 





28.00@ 31 00 


(Skin-off) 
838.00@35.00 


30.00@33.00 


44.00@47.00 
43.00@46.00 


44.00@AT.00 
43,00@ 46.00 
88.00@44.00 


2.00@15,.00 
12.0@15.00 





ended July 7 41,947 
Receipts reported by the USDA kK previous ......... 46.468 

Marketing Service, week ended July SHEEP: 

7. 1956, with comparisons: Week ended July 7 39,029 
STEER AND HEIFER: Carcasses WOeh SECHE® pn+ overs 44.168 
Week ended July 7 ... 11,882 COUNTRY DRESSED MEAT 

Week previous ......... 9,503 VEAL: 

cow: Week ended July 7 3.563 
Week ended July 7 .... 1.644 Week previous ......... 3,070 
Week previous ......... 1,136 HOGS: 

BULL: Week ended po ae 2 
Week ended July 7 .... 370 Week previous ......... 20 
Week previous ......... 471 LAMB AND MUTTON: 

VEAL: Week ended July 7 .... 2 
Wask.cnaaa Fale t <2. 12.108 Week previous ......... 11 
Week previous ......... 10,764 

LAMB: PHILA. FRESH MEATS 
Week ended July 7 .... 24,205 aid 
Week previous ......... 22,899 wii nA Bw sii 
HALE Dee SSTER) SSE 

5 gh giz «STEER CARCASS: (Cwt.) 
Bouma 2 886 Choice, 500/700 ....$88.50@39.50 
Week previous ......... ae Choice. 700/900 |) ))°37.00@39.00 

HOG AND PIG: 2 Good, 500/700 ..... 36.00@37.00 
Week ended July 7 .... ae Hinds, choice ...... 49.00@252.00 
Week previous ......... 7,860 Hinds, good ....... 46.00@ 48.00 

PORK CUTS Lbs, Rounds, choice ..... 48.00@50.00 
Week ended July 7 ....1, Sf Rounds, good ...... 45.00@48.00 
Week previous ......... 368; 634 cows 

BEEF CUTS: Com’l, all wts. 27 50@28 50 
Week ended July 7 .... 262,614 Utility, all wts. .00@ 26.50 
Week previous ......... 146,315 VEAL (SKIN OFF): 

VEAL AND CALF CUTS: Choice, 90/120 .$34.00@35.00 
Week ended July 7 7.788 Choice, 


Week previous ..... ey ‘ 47 
LAMB AND MUTTON: 
Week ended July 7 
Week previous ......... 
BEEF CURED: 7 
Week ended July 7 14,250 
Week previous ..... 14,279 
PORK CURED AND nn 
Week ended July 7 ‘ 


7.107 





7 
Week previous .... 17133 
LARD AND PORK FAT Ec 
Week ended July 7 .... S00 
Week previous ......... 7.712 
LOCAL SLAUGHTER 
CATTLE: Head 
Week ended July 7 11,958 
Week previous 13,418 
CALVES: 
Week ended July 7 10,590 
Week previous ......... 13,458 


120/150 1... 34.00@36.00 
Good, SO, 90 7 29.00@31.00 





Good, 90/120 30.004232.00 
Good, 120/150 31.00@ 33.00 
LAMB 

Prime, 7“ 00@ 55.00 
Prime, 

Choice, 

Choice, g 

Good, $ 46.00@ 50.00 





Good, 


48.00@ 50.00 
LOCALLY DRESSED 


STEER BEEF (lb.) Choice Good 


Hinds, 300/T0O0... 49@52 45@47 
Hinds, 7OO0/SO00... 48@50 44@46 


Rounds, no flank. 45@47 42@44 
Hip rd. + flank. 4@45 41@45 
Full loin, untrim. 50@56 4T@49 
Short loin, untrim. 66@7T0 s8q@ec 





Ribs (7 bene) S2Q56 

Arm chucks 28@30 

trisketa ...... . 3@2T 2 
Short plates 10@15 ioais 


67 








EXECUTIVES THROUGHOUT THE MEAT INDUS- 
TRY look to their Diversey representative for 
dependable counsel on sanitation problems. 











f hundreds of plants Diversey D-Man service is proving that 


Meat plant clean-up 
osts can be cut 





He knows that an intelligent cost 
duction service is good business” 


Sometime soon take a look at your 
yearly costs for materials, labor 
and supervision spent in clean-up 
and sanitation. Don’t forget to add 
in such costs as power and light. 
And prepare to be surprised at the 
total. 


These costs can be sharply re- 
duced! Your nearby Diversey D- 
Man knows how to do it. And to 
prove it, he wants to work for you 
free. Why free? Simply because he 
knows that an intelligent cost re- 
duction service is good business in 
winning and keeping customers for 
Diversey’s quality line of clean- 
ing and sanitation chemicals. He’s 
equipped by training and experi- 
ence to supply this service, and 
he’s backed up by the facilities of 
Diversey’s Research Laboratories. 


Your D-Man analyzes your en- 
tire operation from a sanitation 
standpoint and draws up a com- 


plete ‘‘D-Plan of Sanitation’, tai- 
lor-made for your plant. Then he 
follows up to make sure you’re 
getting the results you want. 


Why not let your Diversey D- 
Man prove he can eliminate typical 
problems like these: 


® greasy, slippery floors 

® spray-cleaning nozzles clogged by 
soapy residue 
soap scum on tables and ma- 
chinery 
insect control 
smokehouse cleaning 
greening in prepackaged products 
excessive clean-up labor 


To these, and your other sani- 
tation problems, your D-Man has 
the answer. Let him go to work for 
you. For more information, write 
The Diversey Corporation, 1820 
Roscoe Street, Chicago 13, Illinois. 


‘ Diversey products for the Meat Industry include: TIG liquid detergent » DIVERSOL cleaner & bactericide * TEMBRITE 


okehouse cleaner « DIVERSIDE insecticide * plus a complete line of approved chemicals for all sanitation requirements. 


aut’ - 4g, 
PS “ey, 


SANITATION <<.‘ 


PRODUCTS 














DIVERSEY 
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PORK AND LARD 


. « Chicago and outside 





CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 
CASH PRICES 


(Carlot 


SKINNED HAMS 
Fresh or F.F.A. 
40% 1 


basis, Chicago 


Frozen 





32% mae 

Ham ee based on ‘product 
conforming to Board of Trade defi- 
nition regarding new trim effective 


January 9, 1956. 

PICNICS 
Fresh or F.F.A. Frozen 
ea eee 23%, 
21% @22 6/8 2114%4@22 
) eye LL, ere 19% 
EEE i Sar 19%, 


18% @19n - 12/14 ... 18%@19n 


18%,@19..8/up, 2’s in...181%4@19 
FAT BACKS 
Fresh or Frozen 
me Gp ee<ave ee ae 
ESR Re 
a. Se CRO 
10%n tot Se 
| ae PT a eae 
ce 6 ee 
10%n a Ee 
a 20/25 





price zone, 


July 11, 1956) 
BELLIES 

Fresh or F.F.A. Frozen 
ARR ER € SO Ee 23n 
Sa. awake LRT S 22\%n 
— ee ae MVED séavivces 22 
eer Te | eres 21% 
4 Wee LS Se eae 19% 





FRESH PORK CUTS 








Job Lot Car Lot 
(Packed f.o.b. Chicago) 
| ee Loins, 12/dn. ..44@44% 
eee im 12/16 3 
34@ 36.. Loins, 16/20 ....... 
er uoins, 20/up 
sig @id Bost. Butts, 4/ M4, 
Rive eas Bost. Butts, 8/12... 28% 
” ab ESE Bost. Butts, 8/up. .. 28% 
38@39.. Ribs, 3/dn. ....... 33a 
25%4.... Ge OBIS’ 3. ck dc 24 
Sas enas tn, GED ic doses 16 
OTHER CELLAR CUTS 
Fresh or Frozen Cured 
10%a Square Jowls ...... unq. 
8%@8% Jowl Butts, Loose... 9%a 


9ign Jowl Butts, Boxed .. unq. 





LARD FUTURES PRICES 


NOTE: Add ec to all price quo- 
tations ending in 2 or 7. 

FRIDAY, JULY 6, 1956 

Open High Low Close 

July 10.70 10.80 10.60 10.62 

-80 -60 

Sep. 10.97 11.20 10.97 11.02 

-11.00 -11.00 

Oct. 11.17 11.32 11.17 11.20b 

‘ 11.45 11.25 11.25 

12.75 12.47 12.50b 





Sales: 10,520,000 Ibs. 
Open interest at close Thurs., July 






5: July 380, Sept. 1,622, Oct. 571, 
Nov. 236, and Dec. 112 lots. 
MONDAY, JULY 9. 1956 

July 10.70 10.75 10.52 10.57b 
Sep. 11.10 11.15 10.90 10.95b 
Oct. 11.30 11.32 11.10 11,15b 
Noy. 11.45 11.20 11.20b 
Dec. 12.50 12.52b 

Sales: 5, lbs. 

Open interest at close Fri., July 


6: July 360, 
Nov. 251, 


Sept. 
and Dec. 


1,633, Oct 
123 lots. 


TUESDAY, JULY 10, 1956 


. 569, 





July 10.52 10.85 10.52 
Sep. 10.90 11.27 10.87 
-8 

Oct. 11.07 11.42 11.01 
Nov. 11.07 11.45 11.07 
Dee. 12.32 12.55 12.32 

Sales: 9,440,000 Ibs. 

Open interest at close Mon., July 
9: July 334, Sept. 1,644, Oct, 589, 


Nov. 262, and Dec. 125 lots. 


WEDNESDAY, JULY 11, 1956 





July 10.75 11.07 10.75 11.02 

Sep. 11.15 11.45 11.15 11.37 

Oct. 11.30) 11.60 11.30 11.50 

Nov. 11.32 11.60 11.32 

Dee. 12.40 12.80 12.40 12.65a 


Sales: 9,080,000 lbs 

Open interest at close 
10: July 313, Sept. 
Nov. 265 and Dec. 


Tues., 


132 lots. 


THURSDAY, JULY 12, 1956 


July 11.05 11.20 10.85 10.95a 
Sep. 11.42 11.57 13.15 11.27a 
Oct. 11.57 11.65 11.27 11.37a 
Nov. 11.55 11.65 11.25 11.30b 
Dec. 12.65 12.82 12.45 12.60 

Sales: 12,000,000 lbs 

Open interest at close Wed., 
July 11 July 301, Sept 1,661, 
Oct, 627, Nov. 281, and Dec, 137 
lots 
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July 
1,656, Oct. 627, 


CHGO. FRESH PORK AND 
PORK PRODUCTS 


July 10, 1956 
{l.e.l. prices) 
Hams, skinned, 10/12.. 42% 
Hams, skinned, 12/14.. 43% 
Hams, skinned, 14/16.. 44 
Picnics, 4/6 Ibs., loose. 24% 
Picnics, 6/8 lbs. ...... 22% 
(Job Lot) 
Pork loins, bon’ls .... 58 
Shoulders, 16/dn. loose. 29 
a OR. ee re 11 
Tenderloins. fresh, 10's.61 @65 
Neck bones, bbls. ...... 8 
ke ree 10 
weet, 2:0. WO. i cesss 5 
CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To Sausage Manufacturers in 
job lots only) 


Pork trim. reg. 40% 
ee 11% 

Pork "trhn.. guar. 50% 

lean. eR eee 12% 
Pork trim., 80% lean, 

Ea 27 
Pork trim., 95 lean, 

Ree rr 40 
Pork head meat ........ 22% 
Pork cheek meat, trim., 

WEE, cenrectsecndescas 24 
PACKERS' WHOLESALE 
LARD PRICES 

Refined lard, tierces, f.o.b. 

SR Cn cide bea made $13.50 
Refined lard, 50-lb. cartons, 

ee Pere 13.00 
Kettle rendered tierces, f.o.b. 

ND ube 5 aca, & bra oh wore ee 4.00 
Leaf, kettle rendered tierces, 

ae” err 14.5) 
i NE, 5 oes nae ae 6 eéece oe 15.75 
Neutral tierces, f.o.b. 

Ee rrr re 15.75 
Standard shortening, 

Ae eS ee re ere 22.25 
Hydro. shortening, N. & S8.. 23.25 


WEEK'S LARD PRICES 


P.S. or P.S8. or. Ref. in 

D. R. D.R. 50-Ib. 

Cash Loose tins 

Tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 
July 6 10.60n 9.87% 12.00n 
July 7 10.60n 9.874%n 12.00n 
July 9 10.57344n 7%@10 12.00n 
July 10 10.85n 9% @10 12.00n 
July 11° 11.02%n 10.00n 12.00n 

July 12 10.95n 10.00n 12.124%4n 





MEDIUMWEIGHT HOGS SHOW GAIN 
(Chicago costs and credits, for the first two days of the week.) 
Hog cut-out values varied unevenly this week, with 

gains and losses recorded. Margins on light and heavy 
animals fell back a trifle from the week before, while 
mediumweights showed a definite gain. 


—180-220 lbs.— 


—220-240 lbs.— —240-270 lbs.— 


Value Value Value 
per per cwt. per per cwt per per cwt, 
ewt. fin. ewt, fin. ewt. fin. 
alive yield alive yield alive yield 

Fe? re TA $12.10 $17.53 $11.69 $16.53 $10.79 $15.19 
Fat cuts, lard ....... 4.25 6.14 4.82 6.12 3.80 5.34 
Ribs, trimms., ete. 1.46 2.13 1.28 1.84 1.14 1.62 
eg a” $16.25 $16.44 $16.12 
Condemnation loss ....  .08 .08 -08 
Handling, overhead 2.00 1.81 1.51 
res CUE 6 cknin ed $18.33 $26.56 $18.33 ‘$26.00 $17.71 $24.94 
TOTAL, VAIO ..6:00% 17.81 25.80 17.29 24.49 15.73 22.15 
Cutting margin ....—$ .52 —$ .76 —$1.04 —$1.51 —$1.98 —$2.79 
Margin last week ..— .47 — .77 —1.26 — 2.00 — 1.94 — 2.73 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 


July 10 

FRESH PORK (carcass): 

80-120 lbs., U.S. 1-3.. 

120-170 lbs., U.S. 

FRESH PORK CUTS: No. 1: 
LOINS: 






elo cha paaren 49.00@53.00 
METEEG. idverectes ees 49.00@53.00 
Gee ae akicis oS esas 49.00@53.00 
PICNIUS: (Smoked) 
4- 8 Ibs. .........+.- 20.00@35.00 
HAMS, Skinned 
Oe Seer re 51.00@59.00 
SG +aecuersnes 51.00@58.00 
BACON, ‘‘Dry”’ Cure No. 1: 
eR. Wed tenes esis 32.00@43.00 
eit ae alan ees 2.00@40.00 
Ts ook he weenie 30.00@38.00 
LARD, Refined: 
Bees. GET. av neenas 14.50@17.00 
50-lb. cartons & cans.. 13.50@16.50 


Tierces 


(Packer style) 
None quoted 
1-3. .$29.00@31.00 


13.00@16.00 


San Francisco No. Portland 


uly 10 July 10 
(Shipper style) (Shipper style) 
$29.00@30.00 None aes 

27.00@ 29.00 $28.00@ 29.5 
56.00@60.00 50.00@55.00 
56.00@60.00 50.00@55.00 
53.00@57.00 46.00@51.00 

(Smoked) (Smoked) 
30.00@34.00 32.00@36.00 


53.00@58.00 


54.00@57 50.00@55.00 
40.00@44.00 87.00@44.00 
38.00@ 42,00 35.00@41.00 
34.00@38.00 33.00@37.00 
18.00@19.00 14.50@17.50 
17.00@18.00 None quoted 


16.00@17.00 12.50@16.50 





N. Y. FRESH PORK CUTS 


July 10, 1956 
(Le.1. prices) 


Western 
Pork loins, 8/12 ...$52.00@54.00 
Pork loins, 12/16 ... 51.00@52.00 
Hams, sknd., 10/14.. 50.00@52.00 
Boston Butts, 4/8 .. 39.00@41.00 
Regular picnics, 4/8.. 30.00@32.00 
Spareribs, 3/down . 40.00@45.00 
Pork trim., regular.. 28.00 
Pork trim., spec. 0% 44.00 

City 
Box lots 


Hams, sknd., 10/14. .$50.00@54.00 


Pork loins, 8/12 . 58.00@55.00 
Pork loins, 12/16 52.00@54.00 
Boston Butts, 4/8 .... 37.00@41.00 
Picwics, 8/8 ascceces 28.004 30.00 


Spareribs, 3/down .... 43.00@46.00 


N. Y. DRESSED HOGS 


(Heads on, leaf fat in) 
(1.¢.1, prices) 

50 to 75 Ibs. 

75 to 100 Ibs. 

100 to 125 Ibs. 

125 to 150 Ibs. 


CHGO. WHOLESALE 
SMOKED MEATS 





> 27.7 5@30.75 





July 10, 1956 
Hams, skinned, 14/16 Ibs., (Av., 
WHRDDOD  ovcdesycse rar horse an 
Hams, skin , 14/16 Ibs., 
ready-to-eat, wrapped .... 53 
Hams, skinned, 16/18 Ibs., 
WEADDOE cosccccvocsccceces 51 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped .... 5 
Bacon, fancy trimmed, brisket 
off, 8/10 lbs., wrapped .. 33 
Bacon, fancy sq. cut, seedless, 
12/14 lbs... wrapped ...... 32% 
Bacon, No, 1 sliced, 1-Ib, heat 


seal, self service pkge, ... 45% 
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PHILA. FRESH PORK 


July 10, 1956 


WESTERN DRESSED 

PORK CUTS—U.S. 1-3, Lb. 
Reg. loins, trmd., 8/12.. 51@53 
Reg. loins, trmd., 12/16.. 50@52 
Butts, Boston, 4/8 ..... 36@38 
Spareribs, 3/down ...... 38@42 

LOCALLY DRESSED 
U.S. No. 1-3, Lb. 
Pork loins, 8/12 .<.cccces 54@56 
Pork loins, 12/16 ......... 538@55 
DONOR, FOS scvccevectvave 24@28 
Spareribs, 3/down ........ 41@44 
Oe DORR. SES cvcccccvie 48@51 
Sk, hams, 12/14 ...ccceocee 48@51 
PICNICS, 4/89) vocccecccsarcs 26@30 
Boston butts, 4/8 ........ 32@34 


HOG CORN RATIOS 


The hog-corn ratio for 
barrows and gilts at Chi- 
cago for the week ended 
July 7, 1956 was 10.8, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 10.8 ratio for the pre- 
ceding week and 12.6 a 
vear ago. These ratios were 
‘alculated on the basis of 
No, 3 yellow corn selling 
at $1.530, $1.523 and 
$1.476 per bu. during the 
three periods, respectively. 


1956 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


Wednesday, July 11, 1956 
BLOOD 
Unground, per unit of ammonia 
DRM. SB scaeuerscsuovesvewssl Puceeee« *4.75@5.00n 
DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose: 


Oh ROO aE OO SOP IT SOE ER Eee *5.75n 
CS Are rs ere ree *5,50n 
oS) ee tore ea re *5.00n 


Liquid stick, tank cars ......... *1.50@1.75n 
PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged. .$ S 
50% meat, bone scraps, bulk ... 
55% meat scraps, bagged 


60% digester tankage, bagged .. 50 
60% digester tankage, bulk .... 75.00@ 77.50 
80% blood meal, bagged ....... 110.00@120.00 
Steamed bone meal, bagged 

(Specially prepared) .......... 85.00 
60% steam bone meal, bagged.. 65.00 


FERTILIZER MATERIALS 
Feather tankage, ground, 
PGE WEae SORTER ocho bicicre y.s.0.0'0'e ce $4, 


» 
Hoof meal, per unit ammonia ...... 6.00@ 6.25 


DRY RENDERED TANKAGE 
Low test, per unit prot. 
Med, test, per unit prot. 


25 
) 


*1.35n 
..*1.25@ 1.30n 





High test, per unit prot. ....... igh 1.20n 
GELATINE AND GLUE sTOCKS 
Cwt. 
Calf trimmings (limed) ........... 1.25@ 1.35 


Hide trimmings (green salted) 

Cattle jaws, scraps and knuckles 
ERE Fctcn ne elas « chip a dees eeu tie see 55.00@ 5 00 

Pig skin scraps and trimmings 


ANIMAL HAIR 


. 6.00@ 7.00 





Winter coil dried, per ton ..... *19 aii 
Summer coil dried, per ton ..... 0.00 
Cattle switches, per piece ... Nas 
Winter processed, gray, Ib. 21% 
Summer processor, gray, Ib. .... 14 


*Delivered. n—-nominal. 








TALLOWS and GREASES 


Wednesday, July 11, 1956 








Moderate inquiry prevailed at 
steady prices late last week in the 
Midwest. Several tanks of bleachable 
fancy tallow traded at 6%c, c.a.f. 
Chicago. Inquiry was apparent on 
both, choice white grease, all hog, 
and bleachable fancy tallow at 6%4@ 
6%c, delivered New York, 

On Friday, a few tanks of choice 
white grease, not all hog, traded at 
64c, c.a.f. New Orleans. Traders 
talked 83%4@9c, f.o.b. River, on edi- 
ble tallow; bids lacking. Movement of 
choice white grease, all hog, was re- 
ported at 6%c, c.a.f. East. 

Saleswise, the inedible market was 
very quiet on Monday of the new 
week. Inquiry on bleachable fancy 
tallow was at steady level of 6%8c 
c.a.f. Chicago. Edible tallow sold at 
8%4c, f:o.b. River, and 9c, Chicago. 
Prime tallow was bid at 6%4c, choice 
white grease, all hog, and bleachable 
fancy tallow at 6%c, all c.a.f. New 
Orleans. Yellow grease was bid at 
5¥%c, Chicago. A tank of edible tal- 


low sold at 9c, Chicago basis. 

On Tuesday, a few tanks of choice 
white grease, all hog, traded at 7c, 
c.a.f. East. Bleachable fancy tallow 
was bid at 6%c, same delivery point. 
The same was offered at 6%s8c, c.a.f. 
Chicago, with bids Yc lower. No ma- 
terial change took place in the edi- 
ble tallow market. 

At midweek, bleachable fancy tal- 
low sold at 6¥c, Chicago basis, in a 
special trade on selected product and 
shipping points. Traders talked 6%&8c, 
Chicago, on same of regular produc- 
tion. Bids of 544@5%e, c.a.f. Chicago, 
were reported on yellow grease, with 
offerings held at 5¥%c. A few tanks of 
bleachable fancy tallow hard body, 
traded at 7¥%c, c.a.f. New York, and 
c.a.f. New Orleans, with Yc higher 
asked later. Regular production 
bleachable fancy tallow was indicated 
at 7c, c.a.f. East. Choice white grease, 
all hog, was held at 7c, c.a.f. East, 
but bid at 7%c. Edible tallow sold 
at 8%4@8%c, f.o.b. River, and offered 
- the latter figure f.o.b. River, and 


, Chicago. 
ALLOWS: Wednesday's quota- 
tions: edible tallow, 8'2@8%c f.o.b. 








THE TEST OF TIME 










7, 5) YEARS OF SUCCESSFUL SERVICE 


TO SLAUGHTER HOUSES, WHOLESALE & RETAIL MARKETS, AND LOCKER PLANTS 


Whatever your problems may be, call: 


DARLING & COMPANY 


Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 


DARLING & COMPANY 


4 616 

















| CHICAGO | | ALPHA, IA. | DETROIT | 





CLEVELAND | CINCINNATI a 


BUFFALO a 





4201 So. Ashland P.O. Box 500 P.O. Box #329 P.O. Box 2218 Lockland Station P.O. Box #5 
Chicago 9, Alpha, lowa MAIN POST OFFICE Brooklyn Station Cincinnati 15, Station "A" 

Iinois Dearborn, Michigan Cleveland 9, Ohio Ohio Buffalo 6. New York 
Phone: YArds 7-3000 Phone: Waucoma 500 Phone: WArwick 8-7400 Phone: ONtario 1-9000 Phone: VAlley 1|-2726 


Phone: Filmore 0655 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 
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River, and 9c, Chicago; original fancy 
tallow, 6%sc; bleachable fancy tallow, 
6%c; prime tallow, 6%c; special tal- 
low, 5%c; No. 1 tallow, 5%c, and 
No. 2 tallow, 5c. 


GREASES: Wednesday's quota- 
tions: choice white grease, not all 
hog, 6%c; B-white grease, 5%c; yel- 
low grease, 5°8@5'4c; house grease, 
5¥%c, and brown grease, 5c. Choice 
white grease, all hog, was quoted at 
7c, c.a.f. East. 


EASTERN BY-PRODUCTS 

New York, July 11, 1956 

Dried blood was quoted Wednes- 

day at $4.50 per unit of ammonia. 

Low test wet rendered tankage was 

listed at $4.37% per unit of ammonia 

and dry rendered tankage was priced 
at $1.25 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, JULY 6, 1956 


Open High Low 





July .... 15.52b 5. 
Sept. .... 15.35 5. 
Oct. eons Bee 3 
Dec. .... 14.75b -70 
Jan. .... 14.70b -65 
Mar. ..--14.70b re ‘ane 6F 
ne 6 sabe 14.70b Pre atid 14.85 14.62b 
July .... 14.55b..... Lee. =6-14.65  14.50b 
Sept. . berets -... 14.60 14.48b 


Sales: 300 lots. 


MONDAY, JULY 9, 1956 





July 15.93 15.53 15.67 

Sept. 15.85 15.40 

Oct. 15.25 15.05 

Dec. 15.11 14.85 14.98 14.99 
Jan. er a 14.85b 14.85 
Mar. .. ; 15.00 14.85 14.93 14.85 
May .... 15.05b 14.90 14.88 14.89 14.85 
July .... 14.80b_.... nia 14.70b 14.65 
Sept. voe0 peies 14.60b 14.60 


Sales: 393 lots. 


TUESDAY, JULY 10, 1956 


July .... 15.51 15.51 15.37 15.40 15.67 
Sept. .... 15.35 15.40 15.23 15.31 15.48 
Oct. .... 14.90b 14.95 14.91 14.91 14.08 
Dec .... 14.89 14.89 14.75 14.80 14.98 
SOB. coe BEBOWD.. cree emae 14.70b 14.85b 
Mar. .... 14.87 14.87 14.80 14.70b 14.93 
May. .... 14.77b 14.78 14.75 14.71b 14.89 
See. esis OM, Ss0 cease 14.50b 14.70b 
Sept. ae yeas 14.40b 14.60b 


Sales: 316 lots. 


WEDNESDAY, JULY 11, 1956 


July .... 15.238 15.50 15.10 15.40 15.40 
Sept. .... 15.19 15.50 15.10 15.44 15.31 
Oct. .... 14.70b 15.15 14.75 15.07b 14.91 
Dec 565%. eae 14.99 14.68 14.88 14.80 
Jan. .... 14.60b.... ns 14.75b 14.70b 
Mar. .... 14.60b 14.80 14.80 14.75b 14.70b 
May .... 14.58b..... pias 14.72b 14.71b 
July .... 14.35b _ — 14.55b  14.50b 
Sept eer eefee 14.45b 14.40b 


Sales: 439 lots 


VEGETABLE OILS 


Wednesday, July 11, 1956 
Crude cottonseed oil, f.o.b. 


EE DF OL SE Ee PAs 134% @134n 
Southeast Died eb awe dows Ung 
DE hassb bien ceadtiotendeonn 13° @13%n 


Corn oil in tanks, f.o.b. mills 
Soybean oil, Decatur basis 
Peanut oil, f.0.b. mills . . 3: 
Coconut oil, f.0.b. Pacific Coast... 10%n 





Cottonseed toots 
Midwest and West Coast ....... 1%@ 1% 
East pales oe Mee bbe NN ew hon sé 1%@ 1% 
OLEOMARGARINE 
Wednesday, July 11, 1956 
White domestic vegetable .. 5 26 
Yellow quarters hay ee ee ee 28 
Milk churned pastry canes ‘ 26 
Water churned pastry 3 25 
OLEO OILS 
Wednesday, July 11, 1956 
Prime oleo stearine (slack barrels) 12% 
Extra oleo oil (drums) 18@19 


n-—nominal. a--asked. pd—-paid 
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HIDES AND SKINS 





LIV 





Hide market moderately active up 
to early midweek, with a couple 
price advances registered—River light 
native cows sold at 16%c and 17c, 
depending on point—Small packer and 
country hide markets draggy, due to 
tanner resistance to asking prices— 
Calfskins reported offered 2%2c over 
last sales—Sheepskin market slow 
and about steady. 


CHICAGO 


PACKER HIDES: There was no 
action on hides on Monday, as steady 
bids for most selections on the list 
failed to find offerings. Due to the 
fact that packers would not commit 
themselves as to asking prices, it was 
not clear whether or not the market 
would hold steady or higher quota- 
tions would be established on cer- 
tain selections once trading was re- 
sumed for the week. Exporters were 
a large factor in the market last week, 
and were reportedly responsible for 
the steady to higher prices paid at 
that time. 

A couple of selections of hides sold 
at higher prices Tuesday, but buy- 
ers persistently bid steady prices for 
other selections. The only steady sale 
was a car of light native steers at 
15¥%ec. Heavy native steer hides ad- 
vanced, and Rivers sold at 13%c and 
St. Louis production brought 14c. 
River light native cow hides also sold 
Yec higher at 17c. Some sources, how- 
ever, reported Northern light native 
cows vulnerable and without buying 
inquiry. 

In light activity early Wednesday, 
Omaha, Sioux City and St. Louis 
light native cows sold at 16%c, and 
Kansas City production sold at 17c. 
Omaha-Cedar Rapids light native 
cows also sold at 16%4c. 

SMALL PACKER AND COUN- 
TRY HIDES: Both the small packer 
and country hide markets were slow, 
due to the failure of buyers and sell- 
ers of stock to agree on a_ trading 
level. The 50-Ib. average small packer 
hides were offered at 13%c and at 
14c, but the only interest for this 
average reported was at 13c. 

There was no activity reported on 
the 60-lb. average, with quotations 
nominally unchanged from the pre- 
vious week. A car of 39-lb. average 
reportedly sold out of the Southwest 
at 18%c. The 50@52-lb. average 
country hides were bid at 10%4c, with 
offerings priced as high as 11'%e, 
without action. Mixed lots, including 
renderers, were quoted at 9%@10c, 
nominal basis. 

CALFSKINS AND KIPSKINS: Big 


packer calfskins were reportedly of- 


fered 2c over last trading levels, but 
bids were steady and no sales devel- 
oped up to early midweek. Southwest- 
ern kip and overweights sold Tues- 
day, and kip brought 33c and over- 
weights sold at 30c. 

SHEEPSKINS: Although No. 1 
shearlings and fall clips were bid at 
2.50 and 3.00, respectively, for good 
quality, no early sales were heard 
due to short production. No. 2 shear- 
lings were quoted at 1.90, with pos- 
sible sales at that level. No action was 
reported on No. 3 shearlings, with 
quotations about steady with those of 
last week. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 






Week ended Cor. Week 
July 11, 1951 1955 
Lt. mat. e¢eers. cos s.s 15% @16n 144%@15 
Hvy. nat. steers ..... 13% @14n 131, 
Ex. Lgt. nat. steers... 19n 
Butt brnd. steers .... lin 
lL BEN ke Scat s piace 10n 10 
avy. 2ex. steers... lin 10%4 
iogt.. Tex, steers ...... 134%n 
Bike ECs) WOR <6 ca 6 scaaiae 17n 1414 
cee. Me... COWS Ss occ 13%n 12%@13 
Tl .. SNe, COME: 6c oS os 16 @l1i7n 138%@14 
Branded cows ........ 12%@13%n 11 @11% 
bn ee | Eee eee 9% @10n 9 @ 9%n 
Branded bulls ......... 8%4@ 9n 8 @ 8%n 
Calfskins, 
Northerns, 10/15 ....474@524%n 421gn 
10 Ibs./down aca 45n 47 4on 
Kips, Nor., nat., 15/25.34 @35n 3in 


SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over ...114%4@12n 914@10n 
DO: Hs. Gvawiiees suse 13 @13%n 114%4@12n 


SMALL PACKER SKINS 


Calfskins, all wts. ...34 @36n 30n 
Kipskins, all wts. ...23 @25n 18n 
SHEEPSKINS 
Packer shearlings, 
‘i Bite penn tee ee 2.50n 











Dry Pelts 23@24n 234 
Horsehides, Untrim..10.00@10.50n 


om 
8.00@8.50n 


N. Y. HIDE FUTURES 


FRIDAY, JULY 6, 1956 
Open High Low Close 


July ... 12.80b ssa aty eee 12.80b- 90a 
Oct. ..« 19.200 13.30 13.23 13.25 

Jan, ... 13.45b ates eae 13.40b- 47a 
Apr. ... 13.63b ee oe 13.55b- 67a 
July ... 13.83b 13.84 13.84 13.75b- 87a 
Oct. ... 13.95b iene anes 13.95b-14.00a 


Sales: 17 lots. 


MONDAY, JULY 9, 1956 








July ... 12.70b Ar ree 12.75b-13.00a 
Oct.. ... 19:26 3.23 13.20 13.22 - 23 

Jan. ... 13.40b 5 13.33 13.35b- 40a 
Apr. ... 13.55b sae Same 3.50b- 60a 
July ... 18.70b ——? eee 13.60b- 80a 
Oct. ... 13.80b ae iia 13.83b-14.00a 


Sales: 26 lots, 


TUESDAY, JULY 10, 1956 












July - 12.80b 

Oct. 13.25 13.25 13.25 

Jan. 13.40 45a 
Apr. we 65a 
July Rha 
Oct. 





4.00a 
Sales: 48 lots, 


WEDNESDAY, JULY 11, 1956 








July 
Oct, eee e* 
Jan. 13.40 13.38 
Apr. 13.65 13.65 
July a eine oe 
Oct, sie 

Sales: § 

THURSDAY, JULY 12, 1956 

July ... 12.70b Kis ee 12.65n 
Oct. ... 18.15 13.15 13.02 13.02 
P| ee 13.20 18.20 3.15 2a 
pe tes esate 400 
July ... 13.45b 13.50 13.50 60a 
Oct, ... 18.55b > seas Tha 





Sales: 6 lots, 
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LIVESTOCK MARKETS ...Weekly Review 





Large Argentine Cattle 
Marketings Creates Problem 


A sharp increase in cattle market- 
ings in Argentina and the develop- 
ment of facilities and markets for the 
resulting increase in meat production 
have become a national problem, the 
Foreign Agricultural Service has re- 
vealed. A number of recent actions 
have been taken to cope with the 
situation. 

For some months marketings have 
been in excess of slaughter capacity. 
Regional packers and processing 
plants have been granted permission 
to slaughter for export. A number of 
abattoirs in the Greater Buenos Aires 
area, which were closed down three 
years ago when cattle were in short 
supply, were authorized to re-open. 

Regulations have been modified to 
encourage the purchase and slaughter 
of animals for canning to stimulate 
the demand for lower grade cattle. 
More recently, the government has 
authorized the export of “bone in” 
manufacturing beef. Western Germany 
is reported to be in the market for 
8,000 to 10,000 tons of this meat, 
which represents production from 
roughly 50,000 head. Shipments of 
live cattle to Uruguay have been fairly 
large. The surplus situation in cattle 
has been aggravated by a shortage 
of shipping space. 

To reduce the accumulations of 
cattle in the Laniers Market Frigorifico 
Nacional has increased its slaughter 
and has decreased direct purchases 
from ranchers. Slaughter of cattle, 
hogs and sheep has already been in- 
creased and it is considered feasible 
to attain a daily kill of 6,000 to 6,500 
head of cattle, a normal slaughter in 
former times. Sales of cattle and calves 
at the Laniers Market in 1955 totaled 
over 1,600,000 head. 





KINDS OF LIVESTOCK KILLED 











+The classification of livestock 
slaughtered under federal inspection 
during May 1956, compared with 
April 1956 and May 1955 is shown 
below: 





May Apr. May 
1956 1956 19355 
Per Per Per 
cent cent cent 
Cattle: 
EE eesvex dee ceen 58.9 52.2 51.9 
Oy eee 12.3 14.7 12.9 
i) ere 26.7 25.3 32.6 
Bulls & stags 2.1 1.8 2.6 
TOCA ..cc ccc -100.0 100.0 100.0 
Canners & cutters?... 13.7 12.5 16.5 
Hogs: 
MG sos cowmicesc es 13.6 8.1 15.0 
Barrows & gilts .... 85.9 91.4 84.4 
Stags & boars ...... 5 5 6 
TON nicescsccecces 100.0 100.0 100.0 
Sheep and Lambs: 
Lambs & yearlings... 93.4 96.4 94.9 
Ge evcucerdcpesce 6.6 3.6 5.1 
TORR i racsccceowssie 100.0 100.0 100.0 


+Based on reports from packers. Totals based 
on rounded numbers. “Included in cattle classi- 
fication, 


SALABLE AND DRIVEN-IN 
RECEIPTS AT 63 MARKETS 


Total salable and driven-in receipts 
of livestock by classes during May, 
1956 and 1955 at the 63 public mar- 
kets. 

TOTAL SALABLE RECEIPTS* 
May 1956 May 1955 


CREE taidisnicetadeneneewes Zz 473,2 277 1,589,358 
CeRUNE wr ueatacaimnaeee nae ae 271, 952 303,048 
ENS 32 sau valarecdl a aca sib aie 1.971.891 1,695,969 
pn RE ere ee es 551,646 700,095 


TOTAL DRIVEN-IN RECEIPTS 


re 1956 May 1955 
Cattle 


PECL Oe Pee LIT: 1,500,817 1,570,398 
RNNGN. co cakcincucucorsis 320,797 342,882 
i Per ererremrrnrrrre = 2,043,145 
PA ee ree ee 655,089 738,597 


*Do not include through shipments and direct 
shipments to packers when such shipments pass 
through the stockyards. 


Driven-in receipts at 63 public 
markets constituted the following 
percentages to total May receipts: 

Cattle, 84.7; calves, 90.7; hogs, 87.8; 
and sheep, 62.1. Percentages in 1955 
were 83.4, 87.0, 87.4 and 59.3. 


Large Portion Of Livestock 
Sold Go By Auction Rings 


About as many cattle were sold 
at auction rings as were sold at the 
64 terminal markets last year, an of- 
ficial of the U.S. Department of Agri- 
culture pointed out at a recent stock- 
men’s meeting in Denver. The num- 
ber of calves sold at auction rings 
last year was about four times larger 
than the number which sold at ter- 
minal centers, he added. 

About two-thirds of all hogs and 
three-fourths of all sheep sold last 
year went by the way of the auction 
ring. The trend to auction selling of 
livestock is “one of the most dynamic 
changes in the livestock marketings 
system,” the official declared. 


LIVESTOCK AT 63 MARKETS 


A summary of receipts and disposi- 
tion of livestock at 63 public markets 
during May 1956 and 1955, as 
reported by the USDA: 





CATTLE 
Salable Total Local 
receipts receipts slaughter 
May 1956 ..... 1,473, 1,040,600 
May 1955 ..... i 1,069,007 
Jan.-May 1956. 7, 7 5,128,936 
Jan.-May 1955. 7,286,408 8,623,015 4,852,291 


S-yr. av. (May 


1951-55) . 1,292,248 1,571,129 842,462 
CALVES 

May 1956 ..... 271,952 353,047 208,390 

May 1955 ..... 303,048 394,278 226,696 

Jan.-May 1956. 1,346,471 1,731,977 1,064,057 


Jan.-May 1955. 1,451,474 
S-yr. av. (May 
1951-55)... 278,032 


1,871,281 1,111,579 
362,169 201,188 


HOGS 


1,971,891 748 1 
May 1955 ..... 1,695,969 2,337 "033 » F 
Jan.-May 1956.11,441,198 16, 6. 797 11,605, 
Jan.-May 1955. 9,682,496 13,505,393 9,517 
t-yr. av. (May 

1951-55) .... 773,214 


May 1956 ..... 








2,431,651 1,641,353 

SHEEP AND LAMBS 
May 1956 ..... 551,646 1,054,162 569,757 
May 1955 ..... 700,095 B, 409 690,738 
Jan,-May 1956. 2,891,731 27 ,080,448 
Jan.-May 1955. 3,275,817 6. 077,139 3,204,761 


S-yr. av. (May 
1951-55) 505,924 1,112,737 550,521 











THE FACTS ARE: 


We are the biggest - - - 


because we are the best! 


BLOOMINGTON, ILL. LAFAYETTE, IND. 
CHATTANOOGA, TENN. LOUISVILLE, KY. 


CINCINNATI, OHIO MONTGOMERY, ALA. 


DAYTON, OHIO 
> IT, MICH. NASHVILLE, TENN. 


FLORENCE, $.C. 
FT. WAYNE, IND, 


OMAHA, NEBR. 
PAYNE, OHIO 
SIOUX CITY, IOWA 
SIOUX FALLS, $.D. 
VALPARAISO, IND. 








SERVICE 


KENNETT-MURRAY 


Livestock suvins 
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KOCH Stunning Pistol 


The Famous CASH-X = 
Captive-bolt Pistol 


Prevents down-grading from clotted car- 
casses and dark cutters. Brank cartridge 
drives bolt just far enough to cause in- 
stant, sure stunning. Bleeding is rapid 
and thorough. 35,000 Cash-X Pistols in 
service. Koch Cash-X Stunning method 








® SAFER 


/ : * SURER 
proved by 30 years of increasing popu- & MORE 
larity. Pistol is safe and easy to use. One 
shot does it! No recoil, no misses. HUMANE 


Write for free illustrated folder. 


KOC SUPPLIES Phone Victor 23708 


Kansas City 8, Mo. 








73 











at principal 


PACK 
PURCHASES 


Purchases of livestock by packers 


ended Saturday, J 


reported 
sioner: 


Armou 
11,556 1 
hogs. 


Totals: 


35,810 h 





to The 


centers for the 


ERS’ 


week 
uly 7, 1956, as 
National Provi- 


CHICAGO 


r, 7,952 
10gs; and 
23,352 ca 


ogs, and 











hogs; Shippers, 
Others, 16,302 


ttle, 685 calves, 


2,788 sheep. 








KANSAS CITY 
Cattle € Calves 4 Sheep 
Armour... 3 107 2 
Swift .. 3 
Wilson . 1, 160 
Butchers. 5,162 
Others 926 
Totals.13,606 1,746 11,147 5,810 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour . 6,954 % 923 
Cudahy 3,661 1,206 
ot ee 5,041 5716 1,746 
Wilson 2,970 3,788 1,176 
Am. Stores er oe 
Cornhusker . ° 
O'Neil ... ‘ 
Neb. seef. . 
Gr. Omaha. ° 
Rothschild. . 
Kingan 
Omaha 
Union ..... 
co ., e nee 
Others 6,884 
Totals 26,632 24,321 5,051 


Armour.. 


Swift 
Hunter 
Heil 


Krey 


Totals. 


Swift 


Armour.. 


Others 


Totals. 


E. ST. LOUIS 


Cattle Ci 





ilves Hogs Sheep 


2,643 515 6,406 
3,543 1,152 9,189 
1,094 5,619 
° 1,791 
5,206 
7,280 1,667 28,211 4,796 
ST. JOSEPH 
Cattle Calves Hogs Sheep 
2,634 288 6,933 1,53 
3,751 100° 5,305 2,390 
4,038 5S 3,400 464 
10,418 446 15,638 4,388 


*Do not include 1,635 sheep direct 
to packers. 


Armour.. 


S.C. Dr. 
Beef 
Swift 


SIOUX 
Cattle Ce 
4,095 
3,096 
4,104 


Butchers 750 


Others 


Totals.:* 


. 8,334 


20,379 


CITY 
alves Hogs Sheep 
4,406 1,011 


3,406 2,271 


5 18,684 3,352 





WICHITA 


alves Hogs Sheep 
526 1,895 


O97 


see 620 
65 1,712 


3,156 


OKLAHOMA CITY 





Cattle Ce 
Cudahy 1,212 
Dunn 69 
Sunflower 55 
Dold 112 
Excel 711 
Kansas . 618 
Armour. . 6S 
Swift .. Te 
Others 966 
Totals. 3,811 

Cattle Cé 
Armour.. a3 
Wilson 2 
Others . 2,627 
Totals* 6,652 


*Do n 
calves, 


ot include 
6,761 hogs 


direct to packers, 


Armour. . 


Cudahy 
Swift 


Wilson % 


Com’l, 


Ideal ... 


United 


Goldring. 
Atlas ... 


Coast 
Others 


Totals. 


74 





alves Hogs Sheep 
1,042 954 





1,361 1,045 
846 
3,249 1,999 


1,316 cattle, 264 
and 1,849 sheep 


LOS ANGELES 


Cattle 
248 


386 
86 
920 
698 
636 
406 
283 
266 
2,590 


6,519 


Calves Hogs Sheep 


43 


359 1,238 











DENVER 
Cattle Calves Hogs Sheep 
Armour... 1,473 23 3,481 
Swift .. 1,350 56 2 .B88 2,304 
Cudahy . 750 53 3,666 215 
Wilson . 774 Sas 4,081 
Others 7,060 1,424 1,856 515 
Totals.11,407 1,556 7,910 10,596 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall. ees : 226 
Schlae hte 5 “39 
Others 848 11,5 
Totals. 3,883 887 11,598 2,996 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour... 4,651 1,980 7,044 692 
sartusch se vs one 
Rifkin 20 an 
Superior 1, ae asc 
Swift 5,263 2,112 13, 47 2 2,085 
Others . 2,19 876 12,405 








Totals.15,511 4,988 32,92 1 2,727 


FORT WORTH 


Cattle Calves Hogs Sheep 
Armour... 1,589 1,681 1,308 2,340 
Swift 2,150 1,145 1,056 4,202 
Morrell . 617 7 eC 
City ... 304 6 
Rosenthal 207 66 


Totals. 4,867 2,905 2,364 





6,542 


TOTAL PACKER PURCHASES 





Week Same 
ended Prev. week 
July 7 week 1955 
Cattle 17 13 
Hogs : 231,286 5 oe 
Sheep .... 55,201 58,584 52,492 





CORN BELT DIRECT 
TRADING 
Des Moines, July 11— 
Prices at the ten concen- 
tration yards in Iowa and 
Minnesota were quoted by 
the USDA as follows: 


Barrows, gilts, U.S. No. 1-3: 






120-180 Ibs. .......$18.00@15.27 
LBG-AO: NDB. isos scis 15.00@16 


240-270 Ibs. 
270-330 Ibs. 


jhiweee 15.20@16 
ieheewe 14.25@15.50 


Sows, choice: 
STGMRSO TDS. 6c céciac 14.20@14.90 
330-400 Ibs. ....... 12.95@14.35 
400-550 Ibs. ....... 10.95@13.00 
Corn Belt hog receipts 


were reported by the U.S. 
Department of Agriculture 
as follows: 


This Last Last 

week week year 

actual actual 
July 5....é 40,000 34,000 
aaly 6 ..<« 39,500 36,000 
July 7.... 31,000 30,000 
July 9.... 54,500 55,000 





July 10.. 
July 11.. 





.36,000 36,000 35,000 
-35,000 Holiday 


LIVESTOCK PRICES 
AT INDIANAPOLIS. 


Livestock prices at Indi- 
anapolis on. Wednesday, 
July 11, were as follows: 
CATTLE: Cwt. 
Steers, good & ch..$18.25@21.50 
Steers, standard 16.00@18.00 
Heifers, good & ch.. 18.00@21.50 
Cows, util. & com’l. 11.25@138.00 
Cows, can, & cut.... 10,50@11.50 
Bulls, util. & com’l. 14.50@15.50 
Bulls, good (beef).. 13.50@14.00 
VEALERS: 
Choice & prime ....$21.00@22.00 
a & choice ...... 19.50@21.50 


Calves, gd. & ch.... 17.50@19.50 
HOGS: 


U 120/160. . .$12.00@14.50 
U. 160/180... 14.50@16.50 
U. 180/200... 16.50@17.00 
U 200/220... 16.50@17.25 
I 220/240... 16.25@17.00 
U.S. 240/270... 15.75@16.75 
U 270/300... 15.00@16.2 





25 
180/360... 138.50@15.00 
LAMBS: 
Gd. & prime 
Yearlings 


-$22.00@24.00 
ON a eee None quoted 








WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the week 
ended July 7, 1956 (totals compared) was reported by 
the U. S. Department of Agriculture as follows: 








Sheep & 

: Cattle Calves Hogs Lambs 

Boston, New York City Area! ........ 11,958 10,590 41,947 39,029 
Saltimore, Philadelphia ...... 6, one ¢ 3,027 
Cin., Cleve., Detroit, Indpls. 16, 7 16,115 
Chicago Area m $3 4,654 
St. Paul-Wis. Area o's 327 6,673 
Oe. BUNR EON 5b cwerc’s cool dkiaene Pocus 13,505 a 10,901 
NUN deere eidip a nty eas siare 3 t:hesd< 05vdere Seles 30,122 47 5 8,916 
EON CRs idlinna Scie b SKK as oe Les 14,696 3,169 21,102 8,498 


lowa-So. Minnesota* 
Louisville, 






39,549 9,488 204,467 26,840 
Eva ee 









Memphis 9,635 7,299 37,771 
Georgia-Alabar Ar 3, 419 2,714 18522 
St. Joseph, Wic hita, Okla. COREE a cis cae g 3,664 30,486 9,371 
Ft. Worth, Dallas, San Antonio ...... 7,044 11,989 12,329 
Denver, Ogden, Salt Lake RU De cud 993 11,684 22,614 
Los Angeles, San Fran. Areas® ........ 3,107 won 25,022 
Portland, Seattle, Spokane ........... 6,58 ) 3,84 

POMEL TORIES ccc ks wav ied oo waren 282,260 81,383 

TRTRIS. DEOVIOUR: “WEED 0k .560 ptevees 313,198 99, S02 

Totals same week 1955 ........... 261,711 88,146 


1Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, So. 
St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wis. 
Includes St. Louis National Stockyards, E, St. Louis, Ill., and St. i 
Mo. 4Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, Mar- 
shalltown, Ottumwa, Storm Lake, Waterloo, Sioux City, Iowa, and Albert 
Lee, Austin, Minn, ‘Includes Birmingham, Dothan, Montgomery, 
and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga, ®In- 
cludes Los Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average price per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended June 30 compared with 
the same time 1955, was reported to the National Provi- 
sioner by the Canadian Department of Agriculture as 
follows: 











GOOD VBAL 

STEERS CALVES HOGS* LAMBS 
STOCK- Up to Good and Grade Bt Good 
YARDS 1000 Ibs. Choice Dressed —— 

1956 1955 195 6 1955 1956 1955 ) 1956 

‘Toronto 20.11 $19.50 5 $21.00 $26.55 $26.07 = 
Montreal 20.10 20.00 19.50 25.75 26.90 A 
Winnipeg 19.53 19.04 20.74 24.41 25.00 21.70 
Calgary 18.77 18.20 23.17 24. 88 19.00 22.56 
Edmonton 18.10 18.10 19.25 25.00 21.00 
Lethbridge . 18.12 18.00 bigins RS «oi 
Pr. Albert... 18.00 18.00 21.00 20.00 
Moose Jaw.. 17.90 17.50 19.50 ee 
Saskatoon 18.00 18.00 21.00 A 19.25 
Regina ee ee 17.40 19.85 23.50 wae 

ve 18.65 20:50 21.50 Hele 


Vancouver 


*Canadian Government quality premium not included. 





SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, and 
Tifton, Georgia: Dothan, Alabama and _ Jacksonville, 
Florida during the week ended July 6 





Cattle Calves Hogs 
Week G6000 JOY Bo isctewiwsvdsass 2,323 504 9,949 
Week previous (five d Seren eee 2,750 745 10,739 
Corresponding week last year ....... 2,735 1,093 4,867 





LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 


LIVESTOCK PRICES 
AT SIOUX CITY 


Livestock prices at Sioux 














Joseph on Wednesday, City on Wednesday, July 
July 11, were as follows: 11, were as follows: 
CATTLE: Cwt. CATTLE: Cwt. 
Steers, ch, & pr... .$21.50@22.00 Steers, prime ..... $22.00@23.00 
robb ata pag rm Pe * ae 21.50 Steers, choice ...... 19.50@22.50 
Heifers, ch. & pr.... 20.00@21.50 Steers, good ....... 16. core 
Cows, util. & com’l. 10.25@12.00 Steers, standard » 15. 50@18.00 
Cows, can. & cut.... 9.00@11.00 Heifers, choice 19. ott 21.50 
Sulls, util. & com’l. 13.00@15.00 Heifers, good - 16.50@19.75 
i Us: Cows, util. & com’). 10.50@12.50 
VEALERS: Cows, can. & cut. 9.00@10.50 
Good & choice ..... $17.00@19.00 Bulls, util. & com’l. 13.50@15.00 
Calves, gd. & ch... 17.00@17.50 Sulls, good (beef)... 11.00@13.00 
HOGS: HOGS: 
U.S. 1-3, 180/200... U.S. 1-3, 180/200. ..$15.50@17.25 
U.S. 1-3, 200/220... U.S. 1-3, 200/220... 16 @17.50 
US. 13. 290/240... 16.25@17.25 U.S. 1-3, 220/240... 16.75@17-50 
U.S. 1-3, 240/270... 16.25@17.00 oo _; 270... : 15.508 @17 
Sows, ch., 270/360.. 14.00@15.50 S. 1-3, 270/300... 15.50@16.%5 
Sows, ch., 180/360.. 14.00@16.00 
LAMBS: LAMBS: 
Gd. & DONO <a cccn $20.50@23.00 Gd. & prime . -$20.50@23.00 
WOREMNSS: .6.6:6.040068:00 None quoted WGASUNGS kssvccicx 16.75 only 
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SLA 
Ri 


Special rey 
AL PROVIS 
number of 1 
13 «centers 
July 7, 1956 


Chicagot : 
Kan. Cityt 
Omaha*t . 
E. St. Louisi 
st. Josepht 
Sioux Cityt 
Wichita*t 
New York & 
Jer, City 
Okla. City* 
Cincinnati§ 
Denvert ‘i 
st. Pault.. 
Milwaukeet 


Totals 


Chicagot .. 
Kan. City? 
Omaha*t 
E. St. Louis 
St. Josepht 
Sioux City? 
Wichita*t 
New York & 
Jer. City 
Okla. City* 
Cincinnati§$ 
Denvert 

St. Pault.. 
Milwaukeet 


Totals 


Chicagot 
Kan. City: 
Omaha*t 
E. St. Louis 
St. Joseph: 
Sioux City 
Wichita*t 
New York « 
Jer. Cit: 
Okla. City’ 
Cincinnati§ 
Denvert 
St. Pault. 
Milwaukee} 


Totals 





*Cattle ; 
+Federall 
including « 
tStockya: 
ter. §Stock 
slaughter, 


CAI 
Inspec 
livestock 
week er 


Western (¢ 
Eastern (: 


Totals 


Western ( 
Eastern (C: 
Totals 


All-hog ear 
graded 


Western ¢ 
Rastern C 


Totals 


NEW 


Recei 
Jersey 
New Yc 
ended | 


Salable 
Total (ine!) 
directs). 
Prev. wee! 
Salable 
Total (inc! 
directs). 


*Includi 


THE NAT 





SLAUGHTER CHICAGO LIVESTOCK LIVESTOCK PRICES AT LEADING MARKETS 


REPORTS Supplies of livestock at the Ohi- Livestock prices at five western markets on Tuesday, 
eago Union Stockyards for current | : se acta aide ‘ a ae ; oe age 

Special reports to THE NATION. and comparative periods: July 10 Bie — d by me ree Marketing 
AL PROVISIONER, showing the service, Livestoc ivision, as follows: 
number of livestock slaughtered at RECEIPTS ’ ‘ toc oi 

13 centers for the week ended Cattle Calves Hogs Sheep St. L. N.S. Yds. Chicago Kansas City Omaha St. Paul 
ger 1, AWG, compares: July 5..10,852 334 10,428 2,062 HOGS (Includes Bulk of Sales): 

CATTLE July 6.. 1,184 343 11,615 530 | 


BARROWS & GILTS: 









































Week Cor. samy 6 6T.. | OSS 73 1,891 457 + Ngee Z 
4 “one pi 4 92 ORT ans a _ | U.S. No, 1-3: 
Tt hy As bet July 9. 23,967 303 apis pa 120-140 Ibs. .$13. 00- 14.25 None qtd. None qtd. None qtd. None qtd, 
" , paige ibaa Pi oe July 10. 7,800 300 12,500 2,300 140-1690 Ibs.. 14.25-15. 00 None qtd. None atd. None gtd, None qtd. 
Chicazot ... Pret saeee July 11.15,000 = 300 8,000 1,100 160-180 Ibs... 15.00-16.50 $15,00-16.25 $15.00-16.2 5-16.75 $15.50-16.00 
} wobetn on’G7s apnea * Week 80 180-200 Ibs.. 16.00-17.00 16.00-16. 85 16.50-17.00 
E. St. L ouist *, 10595 “9 928 far 46,767 TATh | 200-220 Ibs... 16.25-17.00 )-17.00 4 
’ ay -? ke vo 21 519 ‘ | 220-240 Ibs... ke 0-17.00 15.75-16.75 
st, Josepht 10,741 Wk. ago.31,512 2 a ve 
+ 1 seam 9' 7 2 pe aa = Ps | 240-270 Ibs... 16. 00-16.50 -17.00 15.50-16.50 
Sioux Cityt. 12,794 Yr. ago.39,266 5,142 | wn. ~ 6 
Tehita® ry oa ' 270-300 Ibs... 15 15.50-16.2; 9-16.25 
Wichita*t . 4,501 2 years | ‘ am : 
New York & - ‘ ane wg ke pe 300-330 Ibs.. 14.50-15.5 15.00- 16. 00 )-1 4.50 
Jer, Cityt 18,413 ago ..89,211 1,851 26,553 6,742 330-360 Ibs.. 14. 00. 15.00 14.00-15.00 25-1! 13.75-14.75 
) Okla. City*t 13,715 —- nite 
Cincinnati§ . 3,153 *Including 1,239 cattle, 3,129 hogs | Medium: eRe = 
- Denvert ae 16,001 und 2,858 sheep direct to packers. | 160-220 Ibs... 14.50-15.50 14.50-15.50 14.25-15.25 15.25-16.25 15.00-15.75 
, st. Pault... 16,080 | 
Misanitane 9’ 2R8 “OWS 
Milwaukeet . oft 2,366 SHIPMENTS = Ss 
its tos Vin —f— 18@ Q98 a +45 ‘ ‘ ‘ Choice: 
: _— nee pd ee pee k = 180-270 Ibs.. None qtd. None ata... 
bah i Res hacer a ein | 3 Ibs.. 5 5 15.00-15 
. July 7.. 157 37 | : Tha: 195-15, 
: Chicagot ... July 9.. S478. 265 | 330-360 Ibs.. 
: a hd July 10. 4,090  ... 4,000 | 360-400 Ibs... 
t E. St. Louist guly “215°4:000 © 2800 kk preaerr gy 
' St. Josepht. Week se | a OS mes 
4 — Cityt. far ..19,478 ..- 9,586 265} BOARS & STAGS: 
UAE Wk. ago.12,95: 110 5,100 tee | All wts.... None qtd. None qtd. None qtd. Noneqtd. None qtd. 
New York & , > © ne a | 
: yer, Cityt 41,947 46,468 Yr. ago.14.942 116 5,073 St) 4] 
Okla. City*t 10,010 11,804 2 years } SLAUGHTER CATTLE & CALVES: 
4 Cincinnati§ . 10,788 10, 161 ago ..16,187 202 6,182 876 | ALR 
Denvert ... 7,848 ty STEERS: 
St. Pault... 20,516 28 JULY RECEIPTS Prime: 
f Milwauke et - 2,802 pcabaedy peas 1956 1955 700- 900 Ibs.. None qtd. None qtd. None qtd. 
ee Nama eri ee ee - € as rc ”» or « or . . 
1 Totals ...220,587 266,508 186,161 60,105 stan tie s.. 2 00-2300 .00-23.50 
3,057 1300-1500 Ibs. ( 
1 SHEEP 59,622 tec rf 
Chicagot ... 2,788 2,4! g 202 Choice: 
¥ Kan. Cityt. 5,810 andy 700- 900 Ibs.. 20.00-22.00 20.50-25 
Omaha*t . 1,824 900-1100 Ibs... ¢ 0 21,00. 
s . St. Louist 4, | 1100-1300 Ibs.. 20. 50 21.00- 0 20.00-21.5 
St. Josepht. 4,946 1955 | 1300-1500 Ibs.. 19.50-22.00 20.50-: 20.50-22.00 19.00-20.00 
Sioux Cityt. 1,866 Gattis sos cka.. 41,609 21,951 | Goods 
Wichita*t . 1,444 Haws 91999 16.941 Pata Pe ani i ‘ 
New York & CS a Des 700- 900 Ibs., 19.00-20.50 18.00-20.50 18.2 : 18.00-19.50 18.00-20.00 
: evt 29 (9% NORD? 5c heuer 780 254 900-1100 Ibs.. 0 18.50-20.50 18.50-20. 18.00-20.00 18,00-20.00 
Jer. City? 39,029 
" Okla, City*t 1100-1300 Ibs.. 50 18.00-20.00 18.50-20.00 18.00-20.00 18.00-20.00 
Cincinnati§ . Standard, 
2 Denvers ne CHICAGO HOG PURCHASES all wts. ., 16.00-18.50 15.50-17.00 16.00-18.00 None qtd. 14.50-17.00 
0) Milwaukeet r. Supplies of hogs purchased at Commercial, 
0 ——— Chieago, week ended Wed., July 11: | all wts. .. None qtd. 15.00-16.50 14.00-17.50 None qtd. None qtd. 
6 Totals 85,393 90,588 89,669 Week Week | Be ree 
0 Sesdestin rid , : ‘ ended ended Utility, 
*Cattle and calves. July 11 July 3 all wts. .. 13.50-15.00 13.75-15.50 12.00-14.00 None qtd.  11.00-13.00 
+Federally inspected slaughter, Packers’ pureh... 31,904 20.596 , 
including directs. Shippers’ pureh... 18,815 9,680 HEIFERS: 
tStockyards sales for local slaugh- - - Prime: 
ter. §Stockyards receipts for local ORRIN ie bn cdes 45,719 30.276 600- 800 Ibs.. 20.50-22. 





; ; None qtd. None qtd. None qtd. 
slaughter, including directs. 


22.7 50 None qtd.  21.00-22.00 None qtd. 





800-1000 Ibs.. 20.56 


Choice: 
as CANADIAN KILL LIVESTOCK RECEIPTS 600- 800 Ibs... 19.50-21.50 


20.00-21.50 20.00-21.50 20.00-21.50 20.00-21.00 

















P 800-1000 Ibs.. 19.50-21.50 20.00-21.50 20.00-21.50 20.00-21.50 20.00-21.00 
: Receipts at 20 markets ne ide is 
Inspected slaughter of . 100d: 
rs : ‘ ‘ for the week ended Friday, 500- 700 Ibs.. 18.00-20.00 17.50-19.50 18.00-20.00 17.00-19.00 
livestock in Canada for lv 6 it] , - 700- 900 Ibs.. 18.00-20.00 17.50-19.50 18.00-20.00 17.00-19.00 
t week ended June 30: July 6 with comparisons: Standard, 
. Cattle Hogs Sheep all wts. .. 15.00-17.50 14.00-17.00 15.50-17.00 None qtd.  14.50-17.00 
d . I 
ee “tate 346,000 928,000 90.6 ea ony 
25 Week ended Same Gare ane, dee, 99,000 all wts. .. None qtd. None qtd. None qtd. None qtd. None qtd. 
June 30 week Previous Utility 
56 O55 reek 929 or 7 > - 
1956 10S week 282,000 376,000 137,000 | all Wts. .. 11.00-13.00 12.25-14.00 10.50-12.50 None qtd. 11.00-13.00 
die Western Canada... 17,161 12,375 Same wk. | 
9 Eastern Canada... 16,384 14,241 1955 228,000 = 285,000 103,000 cows 
~ 7 : 1956 to ~ P 
~ Totals <..0cis+« 88,045 26,616 ate 7% om , Commercial, 
7 —— sap - an. are ee Seen all wts. |. 12.00-13.00 12,00-13.00 12.00-12.75 11.50-12.50 12.00-13.00 
HOGS Gee wae ars are Utility, 
- Western Canada.. 47,879 43.0 7 date 7,377,000 11,237,000 5,567,000 all wts. .. 10.50-12.00 10.25-12.00 10.50-12.00 10.75-11.50 11.00-12.00 
Eastern Canada... 48,125 43,402 | Can. & cut., 
ger ey Somsene { rts 8.50- 8.50-11.75 -10.5 25 0-10.55 
oF es 96,004 36.409 PACIFIC COAST LIVESTOCK all wts. .. .50-11.00  8.50-11.75 9.00-10.50 25-10.50 9.00-10.50 
All hog earcasses 108 710 99.408 Receipts at leading Pacific Coast BULLS (Yrls. Exel.) All Weights: 
1x SIRGGH iaewacss 3,7 92,496 markets, week ended July 5: Good ...... 11.00-13.00 None qtd. None ata. None qtd.  14.00-15.00 
SHEEP Cattle Calves Hogs Sheep Commercial . 13.00-14.00 15.00-16.50 14.5 50 14.00-15.50 14.00-15.00 
ly d ° Los. Ang...7,400 525 1,150 50 Utility .... 12.00-13.00 14.00-15.00 12°50 . 12.25-14.00 15.00-16.00 
Wes ‘anads 2,683 2,069 
. oe ae 4 17 50 N. P'land..1,750 260 1,165 2,575 | Cmteer 5 sce 10.00-12.00  12.00-13.50 10.50-12.75 10.00-12.00 13.50-15.50 
Jaste anads nN 
a a ae San Fran...1,000 125 700 6,000 | 
Pedate 7.100 2 Aas |  VEALERS, All Weights: 
ae pgs et : Ch. & pr.... 22.00-23.00 22.00-23.00 18.00-19.00 17.00-19.00 22.00-23.00 
ST. LOUIS HOGS Com’l & gd. 15.00-19.00 15.00-20.00 13.00-16.00 12.00-17.00 14.00-18.00 


NEW YORK RECEIPTS IN JUNE 
Receipts of livestock at 
Jersey City and 4st st., 


CALVES (500 Lbs. Down): 


Ch. & pr.... 18.00-20.00 17.00-19.00 17.00-18.00 15.50-17.00 17.00-18.00 
Com'l & gd. 12.00-15.00 12.00-17.00 12.00-15.00 11.00-15.50 12.00-15.00 


Hog receipts, weights 
and range of prices at the 


SSSSaSSRss 









SHEEP & LAMBS: 
New York market for week St. V saake NSY were report- ; = 
1 1 1 7 LAMBS (110 Lbs. Down): 
> , : 
ended July 7: ed by H. L. Sparks & Co., | Ch. & pri... 23.00-24.50 23.00-25.50 22.00-25 : 
= —— Cattle Calves Hogs* Sheep as follows: Gd. & ch.... 20.50-23.00 21.00-2 19.00- 20: 50-2 39. 50 20.00- 
wv Salable ° - eee eee 
50 | Total (incl. —June YEARLINGS (Shorn): 
25 directs) ..4,221 2,444 17,074 12,347 : 1956, 1955 Ch. & pr.... None qtd. None qtd. Noneqtd. None qtd. None qtd. 
75 Prev. week: Hogs received ....237,459 161,688 Gd. & ch.... 16.00-17.00 15.50-16.75 15.00-16.00 None qtd.  15.00-17.00 
00 pe halnnie : 108 29 20 Highest top price.. $18.50 $22.50 
otal (incl. Lowest top price 16.50 19.40 EWES (Shorn): 
irects 738 2,568 7 45 = cor. oe ~ : ss 
00 _Airects )..4,738 2,568 4,174 10,945 Average price .... 16.77 20.01 Gd. & eh.... 3.50- 4.00 4.00- 5.00 4.00- 4.50 4.00- 4.50 3.00- 4.00 
| *Including hogs at 31st St. Average weight Ibs. 216 214 Cull, & util... 2.50- 3.50  3.00- 4.00 3.00- 4.09 3.00- 4.00  2.00- 3.00 
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Carlots Barrel Lots 








The most complete line available. DRESSED BEEF 


Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- BONELESS MEATS AND CUTS 
less Steel. Ask for booklet “The Mod- 
ern Method”, listing all and containing OFFAL 


valuable ham boiling hints. 


HAM BOILER coRPORATION 


CFFICE; AND FACTORY, PORT CHESTER, N. Y. 









SUPERIOR PACKING CO. 


CHICAGO ST. PAUL 














CLASSIFIED ADVERTISING ZAdvertoements Will Bo Inerted Over e Bind Bow 


» hen i 200 4 7D positing fines, 7 750 « extra. , 75c CLASSIFIED ADVERTIGING PAYABLE 
ffsor od special rate: minimum 20 words, per line. Dispizyed, 90.00" per tach. per inch. Con- — 
tract rate. 








Som auuieve ae © weeds. S Head- 
PLEASE REMIT WITH ORDER. 











$3.00; additional words, 20c each. Count eg on request 
POSITION WANTED HELP WANTED EQUIPMENT WANTED 
GENERAL MANAGER SAUSAGE PRODUCTION MANAGER WANTED: One used air cooling unit, floor typ 


Aggressive, profit minded executive, 25 years’ 
practical experience, thorough knowledge of all 
phases of packinghouse management and opera- 
tions, livestock buying, slaughtering, processing, 
sausage manufacturing, labor relations, cost ac- 
counting, advertising and sales. W- 359, THE 
NATIONAL PROVISIONER, 15 W. Huron S8t., 
Chicago 10, A 





SAUSAGE FOREMAN: Or superintendent, age 39, 
25 years’ experience in sausage manufacturing, 
loaves, smoked and cured meats. Complete knowl- 
edge of costs and yields. W-260, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





POSITION WANTED: Young married man with 
family, 3 years’ experience in beef brokerage 
business on west coast, is interested in securing 
a position with the beef department of Chicago 
meat brokerage firm. W-261, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





BEEF & PROVISION SALESMAN 
Aggressive, thoroughly experienced, young man. 
Large following in New York area. Would like 
to represent packer direct. Brokerage or salary. 
Highest references. W-249, THE NATIONAL 
PROVISIONDR, 18 E. 41st St., New York 17, 
i me 





GENERAL SUPERINTENDENT or MANAGER: 
Desires change. Complete packing house knowl- 
edge, including canning. Thorough knowledge of 
incentives, departmental cost control, labor rela- 
tions, purchasing, yields and quality control pro- 
cedures. W-238, THE NATIONAL PROVISIONER, 
18 E. 4ist St., New York 17, N.Y. 





ENGINEER: Supervisory or staff time study 
methods engineer. Experience includes plant lay- 
out, material handling, etc. Resume furnished on 
request. W-250, THE NATIONAL PROVI- 
SIONER, 18 E. 41st St., New York 17, N. Y. 





SALESMAN: bExperienced pork and _ provision 
salesman wants connection with sausage or pro- 
visions business. Willing to invest. Northeastern 
states preferred. W-251, THE NATIONAL PRO- 
VISIONEER, 18 E. 41st St., New York 17, N. Y. 





PERSONNEL-INDUSTRIAL RELATIONS DIREC- 
TOR: Young man, degree, fully experienced in 
this field, also in traffic and other administrative 
functions. W-262, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 





PURCHASING AGENT: 18 years’ experience in 
many phases as sausage foreman, superintendent 
and personnel. East or south preferred. Inter- 
view to be arranged for week ends. W-263, THE 
NATIONAL PROVISIONER, 18 E. 41st St., New 
York 17, N.Y 


HELP WANTED 


SALARY $17,000 TO $20,000 PER YEAR 
Top qualified experienced man to sell seasonings, 
binders, emulsifiers, cures etc. The territory open 
is Ohio, Indiana, Illinois etc. Our men know of 
this ad. Only clean cut, high caliber, aggressive 
salesmen need apply. W rite giving past experience 
and references. W-253, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 
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Able to assume full charge of production of full | 17 ton to 25 ton capacity, to be used in be 
line sausage including packing room. Good op- | Chill box on an ammonia system. Fin coil typ 
portunity for right man. Modern plant located in | Preferred, with or without accumulator ai 
South Carolina. Please state salary expected and | Valves. EW-255, THE NATIONAL PROVE 
give us full details on your experience. Write SIONER, 15 W. Huron St., Chicago 10, Iil. 
Ww-240, THE NATIONAL PROVISIONER, 15 W. 


Huron 8t., Chicago 10, Ill. PLANT FOR RENT 


SALESMBEN: Philadelphia manufacturer, full line 
smoked meats—sausage products—expanding sell- 
ing force account of largely increased capacity. FOR RENT 
Considering applicants for New York, Baltimore, 
po gre ms ny eae ee Best 5 es = 4 story building, 1st floor cooler 35 x 100, low 
a articulars. -242, 2 a - 
VISIONBR, 15 W. Huron St., Chicago 10, Il. level cooler 35 x 125. 310 N. Peoria St., Chica 
Loading facilities for 11 trailers. Call 


WANTED: Salesmen acquainted with sausage RAYMOND K. FRIED, DE 2-7429, 


makers to sell our sheep casings and hog casings. 














To work from their homes in restricted areas. 
Can handle our casings with their other lines. ALEX KLOPOT, HA 1-5700 
peg’ commission. Advise territory you cover CHICAGO 


at lines selling. W-244, THE. NATIONAL 
PROVISIONER, 8 B. 41st St., ‘New York 17, N.Y. 


WANTED: RENDERING DEPARTMENT FORE- MISCELLANEOUS 


MAN: For south Texas packing house. Must be 
experienced in both edible and inedible. Good 
compensation. W-264, THE NATIONAL PRO- oa = 


VISIONEER, 15 W. Huron St., Chicago 10, Ill. 











Half interest or all of a modern fully equipp 
SALESMAN: For brokerage house, Experienced | meat packing operation. Plant leased. Capacity 
in fresh pork, provisions and canned hams. Ac- | 300 hogs, 100 cattle. Located in one of the be 
quainted with wholesalers and chains in north- | livestock sections of south. FS-258, THE N& 
ern New Jersey. Reply to J. L. Epstein Broker- | TIONAL PROVISIONER, 15 W. Huron St., Ch 
age Corp., 95 River Street, Hoboken, N.J. or call | C880 10, Tl. 
SWarthmore 2-1605. 














WANTED: Distributor for Swiss packingho' 

OFFICE MANAGER: Thoroughly experienced ac- | Cduipment—choppers, grinders, automatic stuf 
countant, Capable of supervising office personnel | f¢T, etc. Newest, most modern equipment. Te 
in a medium size processing plant. Located in | Titory open for entire United States. Re ply 

the eastern seaboard. Prefer knowledge of the | Box. W-257, THE NATIONAL PROVISIONER, 
IBM _ system. W-254, THE NATIONAL PROVI- | 15 W. Huron St., Chicago 10, Ill. 
SIONER, 18 E. 41st St., New York 17, N. Y. 





























WANTED TO BUY: 100 cases 8 Ib. cans chopp 
ENGINEER: Practical general packinghouse chief | Pork, weekly. Must je a middleroad product 
engineer with refrigeration and mechanical main- | Priced reasonably. Reply to Box W-256, TH 
tenance experience. Contact Mr. John F. Jud., | NATIONAL PROVISIONER, 15 W. Huron St. 
c/o The Detroit Packing Company, 1120 Spring- | Chicago 10, Il. 

wells Ave., Detroit 9, Michigan. 








rag cid gp Le gn peed AVAILABLB: 
a packag corn f line. Excellent 0 
; SALESMAN tunity for individual or organization to handle 
Wanted: To cover southeastern states, selling | Kosher style corned beef packaged with model 
quality seasonings, spices and curing materials, | merchandising in mind. Protected territories avail- 
Man familiar with sausage industry preferred. | able. W-245, THE NATIONAL PROVISIONBR, 
Contact: SALES MANAGER, H. J. MAYER & | 15 W. Huron 8t., Chicago 10, Il 
SONS COMPANY, INC., 6811 S. Ashland Ave., 

Chicago 36, IIL. 


MECHANICAL ENGINEER and MAINTENANCE HOG e CATTLE e SHE 


MAN: To take charge of small killing plant 
operation, Must have boiler and _ refrigeration 


salary expected” “W.atn, tai xatiowss, pao. | SAUSAGE CASINGS 
A } » 15 W. Huron St., Chicago 10, Il. ANIMAL GLANDS 


pe Soma = wat bawag ol ea ape for our New York Selling A 
office. Mus thoroughly experienced. Good salary. ® 
Replies treated confidential. Reply G. —ra _— suger 


JAMES COMPANY, 81 Li 1 oe e e 
aus 6 8. La Galle at. Chicago Broker © Counsellor ® Exporter © Impo 


MECHANIC: Packinghouse, beef kill and render- an mi % SUER DEE 
ing licensed ammonia and boiler operator, full & 


SON 1945 Adelnide St. Detroit 7. Michivasy  “ | 407 SO. DEARBORN ST., CHICAGO 5, ILL, 
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